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the Crisis Food Pro- 
PeBs duction is Safely Passed - - 
8 a As the industry’s business journal, THE CANNING TRADE 

5 has assumed the responsibility of keeping the industry in- 

Es formed of what the Government requires of it for the pro- 

Ba duction of food to sustain our armed forces, our allies and 

e our civilian population. Until Victory is ours every effort 


will be made tosupply all contributing information andeach 
issue kept ‘‘strictly business’’, free of frills, continuing how- 
ever, all the usual features, business news and market activi- 


ties, giving all the information needed to keep well posted. 
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THE CANNING TRADE is 
Judge, Advertising Manage 
rates upon application. 


CONTAINER stands 


up under 


..e ALL THE TESTS OF WAR? 


1. CONTENTS ARRIVE SAFELY—when 
they’re packed in cans. That’s why 
food for our fighting men goes over- 
seas in cans. Yes, food and sulfa, 
blood plasma, first-aid kits, gasoline, 
signal flares—and so on. Hundreds 
of items that must have sure pro- 
tection against germs, dirt, gas poi- 
sons, moisture, heat and cold. 


ALL THE 


6. CONTENTS KEEP SAFELY—ready to 
use at your convenience. Cans are 
hermetically sealed —non-porous. 
They protect against loss of flavor, 
color, vitamins, and minerals. And 
they’re so easy to heat or ice, so easy 
to dispose of. Womenwise in the ways 
of housekeeping know that no other 

iner is so jent as the can, 


2. WHEREVER THE BOYS ARE... in the 
sizzling tropics . . . the frozen arctic 
...on the fighting fronts . . . the 
sturdy can goes too. A large variety 
of essential supplies moves forward 
to combat troops under the depend- 
able protection of the familiar “tin 
can” —which is actually more than 
98(, steel and less than 2 tin. 


6. WHEREVER YOU ARE, whatever the 
season, the can makes available an 
exciting variety of foods to help 
keep meals tempting and nutritious, 
at very little cost. And canned foods 
are so readily digestible . . . excel- 
lent for children because they retain 
the high vitamin and mineral con- 
tent of the fresh food itself, 


TEST 


3. wHaT A BEATING! Under fire... 
over rocky terrain .. . the probl 


4. FOOD TO FIGHT ON! The goodness, 
the frest the nourishment of 


of supply call for a container that 
will stand up under terrific punish- 
ment. Because vjtal war needs get 
the first call on cans today, many 
civilian items such as talcum, beer, 
tea, oil, and tobacco are packed 
temporarily in substitute containers. 


S 


7. THEY JUST DON'T BREAK! Drop a can 
and there’s no harm done! Stack 
one on top of another in tight closet 
space. Cans are easy to handle 
in every way—easy to carry, easy 
to store, easy to open. That is just 
part of the reason why some forty- 
five million cans are normally used 
every single day in this country. 


foods are ideally safeguarded by 
cans. Approximately six pounds of 
food are authorized for every U. S. 
fighting man, every day. His food 
must be pure—safe. Most of this 
food is protected in that familiar 
tin-coated steel container—the can. 


8. FOOD TO Grow ON! Meats, fish, 
and milk . . . canned foods are se- 
lected for quality. Many fruits and 
vegetables are specially grown from 
pedigreed seed .. . preserved at the 
peak of their flavor goodness. De- 
licious—nutritious—inexpensive. 
Buy wisely—don’t waste ... and 
save your cans for salvage. 

Can Manuracturers Institute, Inc. 
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TEAM WORK WINS HOCKEY GAMES 


Watch the champions carry the 
puck down the ice. Close-knit team 
work scores goals—wins games. 

Team work by producers, proc- 
essors and distributors is winning 
America to dextrose sugar. 

Now American consumers want 
foods rich in dextrose—for truth- 
ful, consistent advertising has 


CERELOSE 
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Dextrose is the all-Amer- 
ican sugar—grown by 
American farmers, made 
by American workmen, 
used by American food 
manufacturers in many 
of America’s finest foods.. 


DEXTROSE 
SUGAR 


taught them that dextrose on the 
label means genuine food energy 
in the product. 


Tune in 
STAGE DOOR CANTEEN 


Every Friday 10:30 to. 11:00 P.M., E.W.T. 
Columbia Network, Coast-to-Coast 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE NEW YORK 4, N. Y. 
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It’s 30 below zero. A mountain 
blizzard is howling. There’s no fire- 
wood for miles. 

Yet this ski trooper will soon be 
eating a hot meal! 

Where does he get the fuel to 
start a fire? Right in his pack .. . 
in an ingenious little can! 

Watch how he uses it: First, he 
spins a screw on top of the can. Pulls 
out a sliding spout—inserts it into 
a portable stove. Then he squeezes 
the can like a bellows, squirting in 
precious fuel without spilling a drop. 


The spout works so easily he doesn’t 
have to remove his gloves and freeze 
his hands. When he’s finished, it dis- 
appears back in the can—out of 
the way. 


Simple and practical. And, like 
all cans, tough! It’s banged around. 
Dropped in snow. Exposed to violent 
temperature changes. But the fuel 
it carries gets there—sa/fe! 


This can is only one reason why 
you’re getting fewer cans today. 
Millions of cans of fuel, water, food, 
and ammunition have gone to war. 
But they’ll be back—better than 
ever, thanks to our war job as ‘‘Pack- 
aging Headquarters for America.” 


TO MAKERS OF WAR GOODS 


Rushed as we are, we can still take on more war 
work. A part of our vast metal-working facili- 
ties for forming, stamping, machining and as- 
sembly is still available. Write or phone our War 
Products Council, 100 E. 42nd St., N. Y. C. 


CONTINENTAL 
CAN COMPANY 


SAVE TIN AND HELP CAN THE AXIS 
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‘EDITORIALS 


would now be packing your bag to go to the 

National Canners Convention, to learn what is 
new in machinery and supplies; and if it were in 
session now, as was thought possible at one time, you 
would be waiting for the Government to tell you what 
to do. 


(5% A GRIP ON YOUR JOB—Ordinarily you 


Some of the big advertisers, their plants now de- 
voted wholly to war production, are using their space 
to help business men better understand the war prob- 
lems—educational advertising of the finest sort, be- 
cause it is coming from business men who know and 
foresee the situation. Other business men can have 
confidence in such utterances. 


For instance, we have just had come to our desk a 
handsomely, and expensively, prepared little pamphlet, 
6x8 inches, done in colors, from The White Cap Com- 
pany, makers of Vapor-Vacuum Reseal Caps. The 
whole pamphlet is devoted to FOOD. There is a 
wealth of important information given in this little 
pamphlet, and mighty little advertising, and that all 
‘at the rear, not interfering with the text of the talk. 
One paragraph reads: “Food won’t have to convert 
or worry about keeping labor employed. The food 
industry will simply have to keep on doing what it 
has been doing—but at an even faster pace.” And it 
goes on to point out that after peace comes there will 
be an even greater demand for food than during the 
war, and it says that whether that will be for one, two 
or three years, the time to prepare for it is now. 
And it gives a broad hint to the Government that 
priorities on machinery and supplies must be lifted, 
since all these food plants have been driven hard 
during the past two years, with little or no repairs 
or replacements. And we would add that this must 
be attended to at once. Supplymen of all kinds are 
asleep at the switch in failing to display their entire 
lines, as an assistance to these food men who want 
to get their plants in tip-top shape to meet the great- 
est strain on them in history. They’ve got to have 
new machinery and. repairs, as well as all the essen- 
tials, to produce the commercial outputs, that these 
foods may be ready for the fighting fronts. It would 
be senseless to urge the growers to add to their acre- 
ages, and produce as they never did before, and not 
have the canneries and other food processing plants 
ready. The war may end and war plants may be 
shut down, but appetites will not be checked; on the 
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‘may wake up with a bad headache. 


contrary, there will be more of them—a heavier call 
on food—and you have that job to do! 

This picture was given us this week: suppose the 
Germans, doomed and damned as they now see them- 
selves to be, but determined to set all Europe in flames 
before perishing themselves, decide to call in their 
armies from the Russian front, and, assembling al! 
their supplies, throw their full weight against Italy © 
to drive out our armies? They are next door to Italy, 
while we are 3,000 miles away! They could throw 
five million men against our one million and could 
stand the tremendous losses if it rid them of this 
danger on the south, and permitted them to give all 
attention to the western invasion. 

The thing’s fantastic, of course, since the Russians, 
and the other liberated peoples, would not be sitting 
idly by to let the Germans do this, but it can serve to 
give you a picture of the job fronting us. Would we 
allow our boys to be wiped out, or to go hungry, or 
without the needed arms and ammunition to defend 
themselves? A million in Italy and two or three 
million in the Western invasion, sets you the job to 
be done. No man or woman, who realized that, would 
ever stop working and striving a moment to help 
those brave boys. No room for the quitter on food 
production, either from the farms or the factories, 
when that day comes, and it may be nearer than any 
of us guess. If we permitted them to be slaughtered 
because we did not get the supplies to them—,the 
thought is abhorrent. But we must realize that 
before, and not after. 

The job falls equally hard on the supply men. They 
have a big job to do. If they figure that “everybody 
knows what I produce, and where to come for it” they 
Out of sight out 
of mind, and no one knows today where to buy any- 
thing. Help the processors help themselves by telling 
them where to get it, and what. 


THE CROPS—The Jerimiahs are wailing that 
crops in 1944 will be bad, because we have not had a 
sufficiency of water this winter to supply the sub-soil. 
Well, maybe, but that is just another spur to make 
you try harder. Last year we had the reverse of this: 


. floods and months of steady rain, and cold that helps 


retain the moisture, just when crops were to be 
planted, and we thought the season would be a flop. 

As Al Smith used to say, let’s look at the record. 
Let’s take Maryland, last season one of the hardest 
hit regions in the country: 
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COLLEGE PARK, MD., January 7, 1944—The 
combined 1943 harvested acreage of Maryland 
truck crops grown for market and for processing, 
including strawberries but excluding commercial 
early potatoes, is estimated at 196,300 acres or 
about 3 per cent more than the 190,000 acres har- 
vested in 1942. A slight decrease in the acreage 
harvested for fresh market was more than offset 
by increases in the acreage of crops for process- 


son. This is a creditable showing in spite of the 
many handicaps faced by farmers during the sea- 
son. There were record numbers of cattle, hogs, 
sheep, and poultry on farms during the year.” 


If you have had these United States figures in front 
of you, did you notice that even where yields were 
less the cash returns often were up?* 


Acreage Total Yield $.000 


ing. Considerable decreases occurred in the Asparagus (Cal. only) 7°43 40,400 44,040 6,663 
1943 acreages of strawberries, cantaloups, 42 48,460 51,820 6,123 
cucumbers, and watermelons, compared with Snap Beans = 
the 1942 acreages of the same crops. Large in- Sweet Corn vecccccsecssessees 43 496,910 1,282,500 20,833 
creases occurred in the 1943 acreages of snap 42 485,610 1,134,700 17,236 
beans for market and processing, tomatoes for 433,780 403,080 32.257 
processing, and potatoes. The yields per acre for 42 434,120 = 423,910 27,007 
all truck crops in 1943, except green peas for 
manufacture, cucumbers for pickles, and water- Tomatoes 551,650 2,645,600 69,160 
melons, were below those of 1942. 42 601,200 3,166,800 62,400 


And there are those canners who want to up the 
growers’ prices! We don’t believe the growers want 
higher prices, but are well pleased with results to date. 
Will they cut their acreages if they do not get them? 
NO. Not if they know the story told above. 

Rumor has it that these crop prices will soon be 
issued, possibly before this reaches you. The Govern- 
ment is anxious to get them out, and the canners must 
have them if they expect to contract sufficient acreages. 

Another hopeful item is that the acreage of hemp, 
and the factories for processing it, will both be cur- 
tailed this season. Where this interferes with food 
canning the Government wants to know, and if pos- 
sible relief will be afforded. And so the big drive for 
food goes on, and you will be in the forefront of it, 
we know. 


The total VALUE OF SALES of truck crops 
produced in 1943, excluding early potatoes, is esti- 
mated at $21,642,000, or about 22 per cent greater 
than the estimated 1942 valuation of similar crops. 
Despite a decrease in the acreage of truck crops 
for fresh market the estimated value of sales is 
35 per cent greater than the 1942 valuation for the 
same crops. The total valuation of truck crops for 
processing is estimated at $14,332,000 or 16 per 
cent greater than in 1942. 


UNITED STATES—The final check-up of acre- 
age harvested and yields obtained shows crop 
production to be 6 per cent less than in 1942, but 
nearly 5 per cent more than in any previous sea- 


FOOD PROCESSING INDUSTRY 
TO BE HONORED 


Tribute will be paid January 15 to 
workers and management of the nation’s 
food processing industry for the vital 
role they are playing in war production, 
the War Food Administration said to- 
day. 


War Food Administrator Marvin Jones, 
on a nation-wide radio broadcast, will 
announce the establishment of the WFA 
achievement “A” award, available to all 
food processors who meet prescribed 
standards. This award is the highest 
recognition the Federal Government can 
bestow for outstanding accomplishments 
in the food processing field. Ranking 
officers of the Army and Navy, repre- 
sentatives of labor and the food industry 
will also appear on the program. 


The broadcast will be made over the 
Blue Network at 12:30 pm. (EWT). 


The WFA “A” in no way competes 
with the Army-Navy “E.” The “E” 
award is available only to plants whose 
output goes mainly to the armed forces. 
Each award is supreme in its own field. 
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Any processing firm, whether large or 
small or operating on a year-around or 
seasonal basis, is eligible to compete for 
the award. 


The Food Distribution Administration 
will be responsible for administration of 
the “A” award program. Nominations 
may be proposed by any employee of 
FDA in Washington or the field. FDA 
will prescribe standards of eligibility for 
various types of industry, review appli- 
cations, and pass upon awards. 


The Army and Navy will assist the 
WFA in presenting awards to plants 
whose wartime production entitles them 
to the honor. 


The award is granted to food proces- 
sors who meet rigid requirements in 
regard to production. Quantity and qual- 
ity of production in the light of avail- 
able facilities are outstanding require- 
ments. Other major factors are ability 
to utilize existing facilities to secure 
wartime production; ingenuity and co- 
operation with the Government in devel- 
oping and producing war food products; 
generous cooperation with the food pur- 
chase programs; effective management; 
overcoming of production obstacles; satis- 
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factory management-labor relations in- 
cluding avoidance of work stoppages; 
training of additional labor forces; low 
absenteeism records; accident prevention 
and health and sanitation. 


HENDRICKSON TO DIRECT SUP- 
PLY PROGRAM 


Roy F. Hendrickson has resigned as 
Director of the Food Distribution Ad- 
ministration of the War Food Adminis- 
tration to become Deputy Director in 
charge of supplies for the United Nations 
Relief and Rehabilitation Administra- 
tion. Director General Herbert R. Leh- 
mann announced the appointment Decem- 
ber 31. In his new capacity Mr. 
Hendrickson will be in charge of the 
supply program for UNRRA covering 
food, clothing, medicine, equipment and 
other materials. He will be responsible 
for ascertaining requirements and bring- 
ing them to the appropriate allocating, 
procurement and transportation agencies 
and for developing agricultural rehabili- 
tation activities in liberated areas. 
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WATCHING WASHINGTON 


A weekly digest of Government requirements made upon the Canning and Allied 


Industries for the winning of the war. 


PACKS PERMITTED IN GLASS 


The 1944 quotas of new glass con- 
tainers, as well as metal caps, in general 
permit the use of approximately the 
same number of new glass containers 
and metal caps for packing certain 
products as was used in 1943, the War 
Production Board Containers Division 
announced January 5. 

Production of glass containers in 1943 
was approximately 92,000,000 gross, and 
production during 1944 is expected to 
equal or perhaps exceed that figure 
slightly, Hugh A. Carroll, chief of the 
Glass Containers Section, said. Quotas 
for 1944 are designed to bring the per- 
mitted use into balance with the produc- 
tive capacity of the glass container 
manufacturing industry, he pointed out. 
Permitted uses cover the packaging of 
essential products, including foods, drugs, 
chemicals, cosmetics and beverages, and 
specific quotas for each product are fixed 
by WPB. 

A new WPB glass container Limita- 
tion Order L-103-b, which now incorpo- 
yates the metal closure limitation Order 
M-104, was issued effective January ‘4, 
and the former M-104 was revoked. The 
new order covers only new glass con- 
tainers and caps, and does not affect 
their reuse. Subject to specific excep- 
tions, it lists the only products that may 
be packed in glass containers and with 
metal closures, and the closure materials 
that may be used in each case. 

Some 91 food products, 39 drugs, 47 
chemicals and many cosmetic and toilet 
products, which may be packed in glass 
containers with metal closures, are listed, 
and specific quotas for 98 per cent of the 
glass production are set up. In general, 
the quota schedules of the new order 
follow the plans of former orders L-103-b 
and M-104. 

The new order and the amended metal 
can order M-81, which was issued on 
January 3, 1944, form an integrated con- 
tainer program designed to provide con- 
tainers to the extent permitted by the 
listed quotas. 

Glass container use for home canning 
vemains unlimited, as do metal closures 
therefor. However, the manufacture of 
‘ine mason closures of 70 mm or over 
s now allowed at 60 per cent of the 1941 
vroduction, and certain top seal metal 
ids larger than 70 mm may be made to 
he extent of six per cent of production 
n the base period. The manufacture 
f other home canning closures is un- 
‘imited. 

Some food products are restricted as 
o the size of container that may be used, 
o as to discourage the excessive use of 
‘mall containers. 
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CEILING PRICES FOR GOVERN- 
MENT FOOD SALES 


The Office of Price Administration 
January 7 announced in detail the con- 
ditions of price control on food sales by 
United States Government agencies. 


OPA said that no Government agency 
was required to conform with any ceiling 
price in the sale of food to any other 
Government agency, to any foreign gov- 
ernment or foreign government agency, 
or to any relief agency purchasing for 
donation or export sale. 


In addition to these exemptions, sales 
are excepted when included in other 
OPA orders or regulations by an express 
reference to Government agencies. OPA 
has laid down the following rules to gov- 
ern all other sales of food by United 
States Government agencies: 


(1) When a Government agency sells 
to the producer, processor or manufac- 
turer from whom the food was originally 
purchased, the maximum price is the 
buyer’s maximum selling price or the 
price paid in the first place by the Gov- 
ernment agency, which ever is higher. 


(2) When a Government agency sells 
to a manufacturer of the same food 
other than the person from whom the 
food was bought, the maximum price is 
the buyer’s maximum selling price. 


(8) When a Government agency sells 
to a manufacturer of a similar food, the 
maximum price is the price at which the 
producer of the food could sell, or, if 
this is not readily ascertainable, it is the 
buyer’s maximum selling price. 


(4) When a Government agency sells 
to a distributor, other than a manufac- 
turer, dealing in the same food, the max- 
imum price is the maximum that the 
distributor could pay to his usual 
supplier. 


(5) When a Government agency sells 
to a. distributor, other than a manufac- 
turer, of similar food, there are two 
methods for determining the maximum 
price the agency can charge. 


The sale must be made at a price not 
to exceed the highest maximum that the 
buyer’s most closely competitive distrib- 
utor (of the same class) could pay his 
usual supplier. Or, if this method can 
not be used to determine the agency’s 
selling maximum, the price can not ex- 
ceed that at which the food could be sold 
to the distributor by his own usual sup- 
plier. 


(6) When a Government agency sells 
to a person who does not process, pro- 


duce, manufacture or distribute food, the 
maximum price is either (1) the price 
which the agency paid, or (2) the higher 
of the minimum prices required by the 
Emergency Price Control Act of 1942. 


(7) When a Government agency has 
specially packaged any food in such a 
manner that the packaging is of value 
to the buyer, the cost of packaging can 
be added to the maximum price estab- 
lished in the action. 


In listing these conditions for pricing 
in sales by Government agencies, OPA 
pointed out that these agencies could, of 
course, sell below the maximum at any 
time. 


The action was taken through Sup- 
plemental Order No. 81, effective Janu- 
ary 12, 1944, 


ORDER V-BOXES NOW 


All canners of fruits and vegetables, 
who fulfilled Army contracts during the 
past canning season, should place orders 
immediately for their 1944 requirements 
for V-boxes and sleeves, the Paperboard 
Division of the War Production Board 
said January 8. 


The Quartermaster General has auth- 
orized each canner to order as many 
V-shipping boxes with sleeves as were 
used during the 1943 canning season, and 
has guaranteed that canners who place 
their orders before January 15, 1944, 
will be protected from losses on any 
cases ordered but unused. 


To avoid delays in deliveries during 
the peak of the packing seasons, it is 
necessary that a substantial number of 
these V-boxes and sleeves be manufac- 
tured during the next three months, the 
Paperboard Division explained. V-boxes 
are solid or corrugated fibre export 
boxes, made of especially strong fibre. 
They have been important in the Army’s 
program for keeping forces overseas 
supplied with food. Fibre sleeves, or 
envelopes, cover the top, bottom and two 
sides of the box and give the container 
additional strength and protection, espe- 
cially against rough handling and un- 
favorable weather conditions. 


When orders are received from packers, 
boxmakers should immediately notify the 
Paperboard Division of WPB in order 
that containerboard may be allocated to 
them and production started as soon as 
possible on these essential shipping con- 
tainers. 
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WFA FOOD STOCKS 


Stocks of food privately owned and 
owned by the Government in commercial 
storage were discussed in a statement 
issued January 6 by the War Food 
Administration. 


It pointed out that there are three 
major categories of food inventories in 
commercial storage today—the largest 
being that privately owned destined for 
distribution to civilians. The second 
category consists of stocks owned by the 
military forces for which detailed data 
are not made public for security reasons 
but which follow the formula of provid- 
ing a supply only sufficient to provide for 
definite foreseen consumption of the 
armed forces at home and overseas. The 
third category includes stocks in the 
hands of the Food Distribution Adminis- 
tration for emergency use by our mili- 
tary forces, for ‘shipment to the United 
Kingdom, Russia, and other allied na- 
tions and for Puerto Rico and Hawaii 
being supplied under self-liquidating pro- 
grams. FDA does the food buying and 
storing for WFA. 


In the following summary by com- 
modity groups, the estimated total stocks 
in commercial storage on December 1, 
or solely private stocks if available, are 
indicated and also the WFA stock posi- 
tion on that date relative to rate of 
shipping now applicable to the latter in- 
ventory. The military stocks are not 
shown and will not be, but in the opinion 
of the War Food Administration are not 
excessive. 


Canned meats: WFA stocks, 246,000,- 
000 pounds, approximately 3% months 
supply compared with the rate of de- 
livery in December, but the present 
stocks will be exhausted before February 
15 at the present rate of shipment. 


Evaporated milk: Privately owned 
stocks, 4% million cases. WFA stocks, 
5 million cases. At the average rate of 
shipments last year this quantity is 
about a 3 month supply, but war require- 
ments for this commodity are expected 
to be extremely heavy in the next few 
months. 


Canned Fruits and Vegetables: Pro- 
cessors’ and wholesalers’ stocks estimated 
at 140 million cases. WFA stocks about 
9 million cases, equivalent to approxi- 
mately a 7 month supply compared with 
quantities shipped last month. These 
commodities are packed once a year after 
crops are harvested, making it necessary 
for the Government to have a year’s war 
requirements set aside as soon as the 
pack is completed. 


ALLOCATION OF FRUIT SPREADS 


Seasonally increasing quantities of 


commercial jams, jellies, marmalade, and 
fruit butter, produced from fruits har- 
vested last summer and fall, are now 
reaching the civilian market, the WFA 
reports in making public the allocation 
of all fruit spreads among the armed 


forces, civilians, the United Nations, the 
Red Cross, and other claimants. It is 


estimated that by next June, the end of, 


the current pack year, civilians will have 
consumed 416 million pounds of these 
fruit spreads. 


The allocations made by the FDA in- 
dicate that by June 30, 1944, consumers 
in this country will have had about 56 
million pounds of jam, 200 million 
pounds of jellies, 110 million pounds of 
marmalade, and nearly 50 million pounds 
of apple butter. This is approximately 
69 per cent of the total supply from the 
1943-44 pack. Several other groups share 
the “spreads” supply. U. S. armed forces 
are getting about 160 million pounds, or 
about 27 per cent. Supplies for Lend- 
Lease countries total only about 3 per 
cent. The rest, which adds up to under 
1 per cent of the whole fruit spread 
supply, is being used largely in Red 
Cross prisoner-of-war packages. A very 
small amount is being exported to 
friendly nations and U. S. territories. 


WALSH-HEALEY EXEMPTION 
EXTENDED 


The Secretary of Labor has extended 
the exemption from provisions (over- 
time) of Section 1 of the Walsh-Healey 
Public Contracts Act for certain listed 
canned and dehydrated fruits and vege- 
tables to December 31, 1944. The prod- 
ucts covered follow: 


CANNED FRUITS AND 


VEGETABLES 
Apples, apple butter, apple sauce, apri- 
cots, asparagus, beans, lima; _ beans, 


string or snap; berries, all varieties; 
beets, cabbage, carrots, catsup, grape- 
fruit, grapes, kraut, onions, peaches, 
pears, peas, pineapple, plums, potatoes, 
sweet; prunes, fresh; pumpkin, cherries, 
corn, cucumbers, figs, fruit cocktail, fruit 
juices, all varieties; sauce, chili; spinach, 
squash, tomatoes, tomato juice, tomato 
puree, and tomato paste. 


DEHYDRATED FRUITS AND 
VEGETABLES 


Apples, apple sauce, apricots, beans, 
lima; beans, string or snap; berries, all 
varieties; beets, cabbage, carrots, catsup, 
corn, figs, fruit juices, all varieties; 
kraut, onions, peaches, pears, peas, 
potatoes, Irish; potatoes, sweet; pump- 
kin, prunes, spinach, squash, tomatoes, 
tomato juice, tomato puree, and tomato 
paste. 


CANS FOR CHILI AND CORNED 
BEEF HASH 


The War Food Administration, Janu- 
ary 7, wired can manufacturers authoriz- 
ing the sale and use of size 300 cans or 
larger, for packing Corned Beef Hash, 
and Chili with or without beans. The 
telegram stated: 


“The provisions of Section (c) of 
Order M-81 (as amended January 3, 
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1944) are waived to the extent necessary 
to permit the manufacture, sale and use 
of size 300 cans or larger for packing 
the following products in Schedule II, 
subject to quota restrictions: Item 6, 
corn beef hash; Item 7, chili with or 
without beans. You are hereby auth- 
orized to inform purchasers of such cans 
of this exception and the purchaser may 
accept a copy of this wire as evidence of 
his authority to purchase, accept de- 
livery of and use such cans.” 


CANNING MACHINERY PRODUC- 
TION PUT ON OVER-ALL 
TONNAGE BASIS 


The War Production Board January 11 
announced a change in its unit quota 
regulations covering the manufacture of 
canning machinery and equipment from 
specific numbers of each piece of ma- 
chinery to an over-all tonnage basis. 


This change, effective immediately, will 
not affect the total tonnage of controlled 
materials or the quantity of components 
as originally scheduled, WPB said. In 
addition, the total dollar value of the 
machinery allowed to be produced, as 
under the perviously announced pro- 
gram, will remain at $12,000,000 for the 
year of 1944. 


The primary purpose of the amended 
order is to provide greater flexibility of 
production than was possible under the 
former quota schedule. The order as 
amended allows manufacturers to use 
in the fabrication of canning machinery 
and equipment up to 110 per cent of 
controlled materials used during their 
base periods. Each manufacturer has a 
different base period. 


Dehydrators have been excepted from 
the order because of a lack of a proper 
base period. They can be built only on 
approved orders, and through special 
application forms. 


Manufacturers will be held account- 
able for observance of the terms of the 
order (Quota Schedule III of Limitation 
Order L-292, as amended), through re- 
ports on WPB Form 2721, as was the 
case with the original order. 


BABY FOOD COMMITTEE 


A Canned Vegetable Baby Food In- 
dustry Advisory Committee was name 
January 5 by the Office of Price Admin- 
istration. The formation of the com 
mittee is in accordance with the OP/. 
policy to consult with and seek advice 
from representatives of industry 7. 
matters of affecting the pricing of their 
products, when problems arise. 


Members of the Commitee are: L. M 
Melius, Manager, H. J. Heinz Company, 
Pittsburgh, Pa.; G. E. Eggers, Vice- 
President, Harold H. Clapp Company 
New York City, N. Y.; Dan Gerber, Vice 
President, Gerber Products Company. 
Fremont, Michigan; Sol Paley-Sachs, 
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Kipling’s soldiers might have relished the water that Gunga Din 

carried ...even though it was “crawling and if stunk.” 

But U. S. Army Engineers provide far safer, and far more palatable drink- 

ing water...no matter what the difficulties! 

“Hoodchlor’’... product of the Hood Chemical Company of New York, 

is used by the Army in water purification units that go along with troops 

in the field. And that “Hoodchlor” is packed in three sizes of containers 

...@ 6 oz. individual charge, and 3% and 5 Ib. cans...all supplied 

by Crown! 

The packaging of High Test or Grade A Calcium Hypochlorite presented 

many difficulties. But Crown developed a special lacquer which cut 

down the corrosion of containers...and designed a can that suinarien 
“controlled breathing” for the escape of gases. 

Another example of the way Crown ingenuity and facilities are wiles 
problems of protective packaging. 


CROWN CAN COMPANY, New York - Philadelphia 
Division of Crown Cork and Seal Company, Baltimore, Md. 


Ay 
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Houston, Texas; R. J. Hooven, Vice- 
President, Beechnut Packing Company, 
Canajoharie, N. Y.; R. F. Lambeau, Man- 
ager, Larsen Company, Green Bay, Wis- 
consin; C. C. Lippman, The Baby Foods 
Sales Division, Libby, McNeill and Libby 
Company, Chicago, Illinois; and C. C. 
Culp, Manager, Stokely Brothers, In- 
dianapolis, Ind. 

The OPA committee is identical in 
membership to a similar committee now 
serving in an advisory capacity to the 
War Food Administration. 


CANNED FISH COMMITTEE 
MEETING 


Prospects for the total catch of fish 
for canning in 1944 were viewed with 
optimism by members of the canned fish 
industry advisory committee of the WFA 
at their first meeting in Washington, 
January 6 and 7. The reason—more 
fishing boats are now being built and a 
number are being returned from military 
service. Prospects for the 1944 pack 
depend primarily upon an _ adequate 
supply of cannery labor. The industry 
group emphasized that manpower in the 
fish and seafood industry, as in agricul- 
tural industries, is vital to adequate pro- 
duction. FDA says that plans are being 
formulated now by the Government and 
the food trade to distribute during the 
demobilization period any Government- 
held food supplies, including fish which 
may not be needed at the end of the 
war. A special task committee of the 
canned fish industry has been appointed 
to meet with government officials and 
prepare further plans for the post-war 
period. 


GOVERNMENT AGENCIES MAY 
CERTIFY DEFERMENTS 


National Headquarters of the Selec- 
tive Service System January 5 announced 
that in the future Army, Navy, or other 
Government agency representatives in 
industries and plants may be asked, 
where production urgency requires, to 
make joint certification with employers 
as to the necessity of workers in such 
plants for whom deferments are sought. 


The certification plan and procedures 
will be extended to industries and estab- 
lishments where production urgency 
exists, however, only when the Director 
of Selective Service determines that such 
plans and procedures are required and 
the Army, Navy, or other Government 
agency concurs, Selective Service empha- 
sized. 


The certification by an Army, Navy, 
or other Government agency representa- 
tive will be filed as a supplement to the 
Selective Service Request for Occupa- 
tional Deferment (Form 42-A) in the 
case of an individual registrant and does 
not relieve the employer of the responsi- 
bility of filing Form 42-A when request- 
ing deferment of an employee. 
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MAINE SUGGESTIONS FOR ‘44 


The Maine Canners’ Association Janu- 
ary 4 unanimously offered the following 
suggestions in connection with the Gov- 
ernment’s 1944 canned foods production 
program. 


1. General: 


A. The Government should guarantee 
a definite and adequate floor or support 
price for each canned product. 


B. Canners should be adequately pro- 
tected against market disorganization 
from disposal of Government surpluses. 


C. Set-aside orders should be made 
definite Government commitments. 


D. Canners should be reimbursed for 
reasonable storage and insurance ex- 
penses beginning six months after end of 
pack. 


E. The pricing and profit controlling 
agencies of the Government should recog- 
nize the hazardous nature of the seasonal 
canning business by liberalizing their 
thinking in reference to the maximum 
profits allowable under favorable condi- 
tions, lest under unfavorable conditions 
the industry be suddenly and completely 
bankrupted. 


2. O. P. A.: 


A. OPA ceiling prices should be given 
further study and be adjusted in the 
many cases where such adjustment is 
necessary. However, unless some better 
formula pricing method than any which 
we have yet seen is devised, the flat 
regional pricing method should be re- 
tained for the major vegetables packed 
in Maine. 


B. While present grading methods are 
not by any means perfect, we recognize 
that some method of tying grades to 
prices on canners’ invoices to distributors 
is a necessary adjunct to effective price 
control. 


C. OPA rationing restrictions should 
be made more flexible. 

D. In the establishment of maximum 
prices for 1944, full protection should be 
established for all approved increases in 
raw product and labor costs. Such in- 
excusable and bureaucratic injustice as 
was evidenced by the 1943 handling of 
price increases due to approved wage in- 
creases should be at all costs avoided in 
1944. 


E. OPA should give particular study 
to canned pea ceiling prices in Maine. 
The 1943 prices were so low that they 
left the canner little if any margin of 
profit. 


3. 


A. While the Maine canners find that 
subsidies have been a bother and expense 
to them, and while they are not in favor 
of them in principle, they consider them 
the only practical method which can be 
used to stabilize the cost of living and 
avoid wage-price spiral. Because of this 
consideration, the Maine Canners’ Asso- 
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ciation is in favor of the judicious use 
of subsidies. 

B. The CCC purchase and resale con- 
tract procedure should be maintained as 
it has generally been satisfactory. It 
should be simplified if possible. The 
Maine Canners prefer the raw material 
subsidy basis, but if some other basis is 
more satisfactory from the point of view 
of administration, they are open-minded 
about its adoption. 

C. CCC should incorporate in its con- 
tract amongst the definitions of hard- 
ships a clause to the effect that loss from 
spoilage of contract raw material be- 
cause of insufficient processing labor 
shall be recognized provided the canner 
can show that he did his utmost to secure 
labor and that his acreage commitments 
were not excessive. 


D. At present no increase in price to 
New England growers of String Beans 
or Sweet Corn would seem necessary. 
An increase in the price of Peas suffi- 
cient to offset increase in pea seed price 
will be required. 


E. On Peas, CCC should study the 
difference in prices paid for freezing 
varieties as compared with canning va- 
rieties and recognize this difference in 
their purchase and resale prices. 


4. Manpower: 


We endorse the excellent recommenda- 
tions of the Corn Canners’ Service Bu- 
reau, as follows: 


1. The importation of Jamaican and 
Mexican labor should be substantially 
increased and made possible by the ap- 
propriation of additional funds for this 
purpose. (The Maine Canners suggest 
that Canadian labor be added to the 
above.) 


2. Permission should be granted for 
the employment of this imported labor in 
the plants as well as on the farms. 


3. Prisoners of war, available for em- 
ployment, should be assigned to prison 
camps located in areas adjacent to dis- 
tricts in which the canning industry is 
concentrated. 


4. Service men who volunteer for em- 
ployment during the canning season 
should be granted a furlough of not less 
than 6‘days and allowed to travel rea- 
sonable distances from their head- 
quarters to the place of employment. 


5. The War Labor Board should auth- 
orize the payment of wages for common 
labor at a rate comparable to that paid 
for similar labor by other employers in 
the community or provide a basis for the 
determination of wage rates that will 
enable the canner to obtain the necessary 
labor in competition with other employers 
in his district. 


6. It is urgently recommended that all 
key men of draft age be deferred until 
after the close of the 1944 season. 
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Spectalization 


is a good one to remember. 


Breeders and Growers of Fine Tomato Seed 
VINCENTOWN, NEW JERSEY, U.S.A. 


PRODUCING SINCE 1882 


VALIANT STOKESDALE MASTER MARGLOBE 


EE D 


is the Key to Efficiency 


It at once calls for concentration. Concentration fixes 
the emphasis on planned objectives. In our tomato 
breeding we plan for Production Strength, a factor 
which has come to be associated with traditional 
Stokes quality. Tonnage-per-acre is another way of 
saying it. If you hold a production job in America’s 
140 million dollar tomato industry, the name Stokes 


FRANCIS C. STOKES LIMITED 


RUTGERS 
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GRAMS INTEREST 


CONTINENTAL CAN 
APPOINTMENTS 


J. F. Egenolf, Vice President in Charge 
of Manufacturing, Continental Can Com- 
pany, Inc., announces the appointment, 
in the Manufacturing Department, of 
R. D. Post as Manager of Operations, 
Eastern Division, with headquarters in 
Baltimore, Md., and of L. E. Hall as 
Manager of Operations, Central Division, 
with headquarters in Chicago. 

Mr. Post was formerly Assistant to 
the Vice President in Charge of Manu- 
facturing, while Mr. Hall was Manager 
of Labor Relations. 

Mr. S. W. Hanson continues as Man- 
ager of Operations, Pacific Division. 


SILBER RETURNS TO CALKINS 


A. C. Silber, who has been Food Spe- 
cialist in the Chicago Office of Price Ad- 
ministration for the past fifteen months, 
has resumed his position with Calkins & 
Company, Inc., effective January Ist. 

Mr. Silber did an outstanding job while 
he was in the government employ, and 
the Chicago trade felt that their OPA 
problems were being handled by an in- 
dividual thoroughly familiar with food 
problems and are hopeful that Mr. Sil- 
ber’s successor will be possessed of equal 
qualifications. 


DEWEY & ALMY PROFITS 
REASONABLE 


The Dewey and Almy Chemical Com- 
pany have been notified that renegotia- 
tion of their contract for war materials 
supplied to the government in 1942 has 
been completed and that there were no 
excessive profits so that no refunds have 
been found necessary. 


INSTITUTE REELECTS O’BRIEN 


At the first meeting of the new Board 
of Governors of the Can Manufacturers 
Institute, held in New York January 10, 
F. J. O’Brien, Executive Vice-President 
of the Continental Can Company, was 
reelected to serve another term as Presi- 
dent of the Institute. Other officers 
elected were: H. Ferris White, Execu- 
tive Vice-President; and Clifford Sifton, 
Secretary-Treasurer. 


SPINACH ACREAGE 


FROZEN PAPAYA 


Frosted Fruit Products, Los Angeles, 
California, has announced that process- 
ing and quick freezing of papaya has 
been completed in Mexico, making indus- 
trial packs available to commercial users 
of fresh fruit products. Frosted Fruit 
Products is a custom packer of tree- 
ripened frozen fresh fruit for commer- 
cial needs. Modern plants are operated 
in Los Angeles and Fresno, California, 
as well as in Mexico City. 


LOUDON SECURES PRATT-LOW 
PLANT FOR WEST COAST 
PRODUCTION 


After making a thorough survey of 
California facilities for packing their 
western requirements, the Loudon Di- 
vision of Standard Brands, producers of 
V-8 Vegetable Juice Cocktail, has se- 
lected the modern Santa Clara plant of 
the Pratt-Low Preserving Company for 
production on the West Coast. 


PACK “K’ RATIONS 


The Bowling Green, Ohio, plant of the 
H. J. Heinz Company will operate three 
eight-hour shifts per day for a ten-week 
period, fulfilling an Army contract for 
“K” rations. 


C. H. MUSSELLMAN 


C. H. Mussellman, 63, a leading canner 
of Apples and Apple Products, died at 
his home in Biglerville, Pennsylvania, 
Thursday, January 6. While Mr. Mus- 
sellman had been in ill health for the 
past several years, it was only in the 
past thirty days that he became seriously 
ill. 

He was one of the charter members of 
the Pennsylvania Canners Association 
and that Association’s first President. 
He had also served the National Can- 
ners Association on committees and other 
capacities. 

Born in Lancaster County, Pennsyl- 
vania, Mr. Mussellman started in the 
canning business with his father and 
brother in 1906. In 1910 he took over 
the interests of his father and brother, 
operating the cannery for himself until 
1922 when he incorporated the business 
as The C. H. Mussellman Company. 
Until the time of his death he served 
as President and General Manager. He 
leaves the management in the capable 
hands of Messrs. Hollabaugh, Yoder, 
Hauser and Biedler. 


PEACHES DESTROYED IN FIRE 


Fire of undetermined origin December 
29 destroyed 2 million No. 10 cans of 
peaches at the main plant of the Pacific 
Packing Company, Oakdale, California, 
recently acquired by the California Con- 
serving Company. The loss will exceed 
$500,000 and may possibly reach a 
million. 


STOCKS AND SHIPMENTS OF CANNED PEAS 
From data compiled by N. C. A. Division of Statistics 


The total supply of canned peas, as 
indicated in the following table, shows 
the supply available for both the 
civilian trade and government agencies. 
The remainder of the table shows that 
part of the total supply available for 
sale to the civilian trade, the civilian 
stocks on hand September 1, 1943, and 
the shipments to the civilian trade dur- 
ing June, July and August, 19438. 


All of the figures in this table are in 
terms of actual cases, and therefore 
comparable to supply and distribution 
tables published by the NCA Division of 
Statistics for earlier years. Stocks and 
shipment figures for 1942 are available 
in terms of 24/2’s only. 


The civilian stocks of peas on hand 
September 1, 1942, basis 24/2’s, was 


14,407,000 cases, or about 4,500,000 less 
than the stocks a year later. 


Shipments to the civilian trade dur- 
ing June, July and August, 1942, basis 
24/2’s, was 8,700,000 cases or approxi- 
mately the same as the movement this 
year. All stocks and shipment figures 
appearing in this table were supplied 
by the Office of Price Administration. 
Other figures are from reports of the 
NCA Division of Statistics. The minus 
shipments shown for New York and 
Maine results from the fact that stocks 
on September 1, 1948, were larger than 
the total 1943 supply available to the 
civilian trade. This may have resultec 
from supplies of peas being moved intc 
New York from other districts that had 
not yet been shipped to the trade on 
September 1. 


Civilian Shipment to 


stocks civilian trade 
ru Reports to the USDA from spinach Total supply Civilian supply Sept.1, June-Aug., 
. canners in California and Texas indicate 1942 1943 1942 1948 1943 1943 
the acreage of spinach to be harvested - sient en woes Cases Cases Cases Cases Cases Cases 
for cannine ew York an 3,695,487 1,101,187 2,416,418 370,240 732,871 862,631 . 
e two in 1944 Mid-Atlantic 2,453,207 3,559,227 1,598,441 8,070,790 1,069,429 2,001,361 
wi ota ’ acres. 1S 18 an In- Mid-West 20,253,396 18,972,399 13,207,266 14,946,039 9,776,288 5,169,751 
crease of about 54 per cent over the 1943 Western 8,810,307 11,176,409 5,791,844 9,451,573 7,374,252 2,077,821 
acreage. Total U. S 85,212,397 34,809,172 28,013,969 27,838,642 18,952,840 8,885,802 } 
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The Best Of Everything For the Canner 


CRCO Steel Frame 


VINER 


CRCO is happy to announce the resumption of production of 
the popular Steel Frame Viner which had been temporarily 
suspended because of the unavailability of steel. A quantity 
of these improved Viners will be available for the 1944 season 
. . . with shipments in plenty of time for the crop. 


The CRCO Steel Frame Viner has many advantages over the 
wood-frame type, including a lower center of gravity, more 
rigid frame, easier to move, working parts more accessible, less 


Send for the CRCO replacement of structural parts . . . yet most of the working 
Catalog showing The t bl 

Ben ff Beerything parts are interchangeable with other types, making it unneces- 
For the Food Packer. sary to carry two styles of repair parts. 

Special Bulletins are 

also available on in- Write for complete details . . . or consult your 


dividual machines. nearest CRCO representative. 


THE BEST OF 
CRCO REPRESENTATIVES: A. K. Robins & Co., is rything 
Inc., Baltimore, Md.; Jas. Q. Leavitt Co., Ogden, 
Utah; Jas. Q. Leavitt Co., Seattle, Wash.; King Sales 
& Engineering Co., San Francisco, Calif.; Lenfestey 
Supply Co., Tampa, Fla.; L. C. Osborn, Harlingen, 
Texas; W. D. Chisholm, Niagara Falls, Canada. 


NIAGARA FALLS, N. Y. 


Branch Office and Warehouse, 
Columbus, Wis. 


HE CANNING TRADE - January 17, 1944 13 


. 

F 

/ 

‘orporated 

: 

= 


CAMERON IN THE WAR EFFORT—This large 


races. 


The company is also building a number of 


plant of Cameron Can Machinery Company, Chicago, 
has grown along through the years with the company 
in the manufacture of can making machinery. Because 
of the complete adaptability of ihe machine shop and 
assembly floor, the factory has been exclusively en- 
gaged for many months in the war effort. Some of 
this war effort manufacture includes the building of 
a number of tube reducing machines, which are large 
and important machines used for extruding aluminum 
and steel tubing. The aluminum tubing is used in 
framing light and medium bombers and fighter planes. 
The steel tubing is used in making high-grade bearing 


special milling machines of unusual size and compre- 


‘ hensive operation for machining the spars used in 


forming the wings of airplanes. These large members 
had previously been machined by a series of operations 
but this special milling machine performs the series of 
operations in a single continuous cut. Also built in 
this plant are many automatic cartridge loading ma- 
chines for small arms and for .50 calibre ammunition. 
The program for the next year includes the completion 
of orders for lend-lease for many lines of can making 
equipment to be supplied to Russia, Australia and other 
countries of the allied nations. 


CANNED BANANAS 


What is believed to be the first success- 
ful attempt at canning Bananas has been 
accomplished. by Productos Nacionales 
Mexicanos, Calle Motolinia8, Mexico, 
D. F. The plant is located in the heart 
of the Mexican banana growing region 
and the bananas are packed in pure 
heney in the proportion of 33 per cent. 
Having been successful in this under- 
taking, the company now plans to de- 
hydrate bananas and is seeking informa- 
tion on the subject. 


BONUS PLAN 


Following a procedure established last 
year, Gamse Lithographing Company, 
Baltimore, distributed bonus checks to 
about fifteen key employes, between 
Christmas and New Year. 
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ARTHUR HAMILTON ELECTED 
BANK PRESIDENT 


Arthur Hamilton, owner and opera- 
tor of the Miami Canning Company, 
Lebanon, Ohio, Mayor of Lebanon, and 
former Speaker of the House of Repre- 
sentatives in the Ohio General Assembly, 
was elected President of the Lebanon- 
Citizens National Bank recently. Mr. 
Hamilton had been a director of the 
Citizens Bank since 1918, and continued 
as a Director when the two banks merged 
in 1925. 


VIRGINIA DATES 


Word from Secretary F. W. Brugh 
advises that the Annual Meeting of the 
Virginia Canners Association will be 
held at the Hotel Roanoke, Roanoke, Vir- 
ginia, March 7 and 8. 
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CALENDAR OF EVENTS 


JANUARY 26, 1944—Annual Business 
Meeting, Utah Canners_ Association, 
Ogden, Utah. 


JANUARY 26-27, 1944—Annual Meet- 
ing, Georgia Canners Association, DeSoto 
Hotel, Savannah, Ga. 


JANUARY 26-28, 1944—Annual Meet- 
ing, Northwest Canners_ Association, 
Olympic Hotel, Seattle, Wash. 


FEBRUARY 8-9, 1944—Conference, 
Indiana Canners and Field Men, Purdue 
University, Lafayette, Ind. 


MARCH 7-8, 1944—Annual Meeting, 
Virginia Canners Association, Hotel 
Roanoke, Roanoke, Va. 
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FMC Machines reduce costs and raise 
quality, beginning the minute they go into 
service—and they stay on the job producing 
high quality, low cost packs many years in the 
future. Your investment in improved ma- 
chines now, will stand you in good stead in 
future years, lean or fat. 


GET MORE “TOP QUALITY” PEAS 


FOR THRESHING 
LIMA BEANS 


The threshing of green lima beans 
for canning or freezing purposes 
presents problems considerably 


different than peas. Our organiz- LEWIS QUALITY GRADER AND WASHER 


ation has carefully studied this for Peas and Lime woes 
Grades peas by specific gravity principle. Lewis Graders 


problem and we have developed the are now furnished with highly efficient automatic brine 


most complete and efficient line of 
machinery for this purpose. Be- is easy to operate; requires little care and attention. 

cause of their greater efficiency 
and sturdy construction, Hama- 
chek Viners and Equipment are 


extensively used on this product. 


May we help you improve your 
lima bean pack?—and your profits? SPRAGUE-SELLS BLANCHER . 
TENDEROMETER 


All steel welded. The sturdiest most rigid Aceucgtoly tech 


ei unit ever offered the canning peas for tender- 
ness. 


Most complete line of Canning Machinery 
8 F R A N K e ear \ Sn on the market for Corn, Tomatoes, Peas, 
\ Beans, Fruits, etc. 


Send for 248-page Catalog of FMC 
CANNING EQUIPMENT and plan your 
; Plant Improvement Program NOW 


MACHINE. 


Green Pea Hulling pl 
Established 1880 c) Incorporated 1924 
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CANS AT WAR 


by The Can Manufacturers Institute Inc. 


CANS THAT FEED 


According to the U. S. Government 
leaflet “Why Save Tin Cans”: 

“The unique ability of tin to preserve 
food safely within metal containers was 
first exploited by Napoleon’s engineers 
preparatory to his invasion of Russia. 
A great portion of our tin has always 
been consumed in lining steel containers 
in which concentrated foods are pre- 
served. Now that American troops are 
widely dispersed, practically every soldier 
and marine on foreign shores will eat 
food packed and shipped in tin coated 
steel containers—TIN CANS. 


Abroad almost all food arrives in tin 
and steel. At sea every sailor, marine, 
coast guardsman eats food protected by 
tin. Our military forces will soon be 
consuming approximately 30,000 tons 
of food daily. Tin-coated steel con- 
tainers—used to transfer food—with- 
stand shock, heat, cold, contamination, 
climatic changes, storage hazards.” 


Cans and food are synonymous in our 
armed forces, and here are some of the 
ways in which cans feed our fighting 
men: 


Cans contain five of the “Basic Seven” 
food groups needed to fill the daily nutri- 
tion requirements in food sent to our 
expeditionary forces abroad. 


The total supply of meat, poultry and 
fish (Group 5) is canned. 


The total supply of tomatoes (Group 
2), including catsup, juice and puree is 
canned. 


The total supply of citrus fruits 
(Group 2) is canned. 


97% of the leafy green and yellow 
vegetables (Group 1) are canned. 


96% of vegetables other than leafy 
green and yellow (Group 3), excluding 
potatoes, are canned. 


78% of fruits other than citrus (Group 
3) are canned. 


85% of milk and milk products 
(Group 4 )are canned. 


The total supply of soups is canned. 


CANNED FOODS IN BATTLE 


FIELD RATION C: When it is impossible 
to set up field kitchens, soldiers carry 
their day’s food supply in six cans— 
Field Ration C. Three are 12 oz. cans 
containing M-units (meat), such as meat 
and beans, meat and vegetable hash, or 
meat and vegetable stew. The other three 
cans contain the B-units (bread). One 
might contain % oz. of soluble coffee, 
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3 sugar tablets, % oz. of hard candy, 5 
biscuits and 38 cigarettes; another, 2% 
oz. cocoa, % oz. hard candy and 5 
biscuits; another, 7 grams of lemon 
powder, 6 sugar tablets, %5 oz. of hard 
candy, 5 biscuits and 3 cigarettes. The 
M-Units will include one of each type 
can, but the B-Units may be one of each 
type or all of one type. 


FIELD RATION K: Designed for para- 
chutists and emergency use. Field Ra- 
tion K contains three cans of cheese or 
meat products in three packages. They 
supply a maximum number of calories 
(3,726) in a minimum number of square 
inches and weigh little more than 32 oz. 
The breakfast unit consists of a 3% oz. 
can of meat and egg product, biscuits, 
fruit bar, 5 grams of coffee, 3 sugar 
tablets, 1 stick of gum, 1 cigarette. The 
dinner unit contains a 4-oz. can of cheese 
product, biscuits, a 2-oz. confection, 7 
grams of lemon juice powder, 3 sugar 
tablets, 1 stick of gum, 1 cigarette, 1 clip 
of matches. The Supper Unit contains 
a 4-oz. can of meat product, biscuits, a 
ration D chocolate bar, 10 grams of 
bouillon powder, 3 sugar tablets, 1 stick 
of gum, 1 cigarette. 


THE NEW “10-IN-1” RATION contains a 
complete food supply for ten men for 
one day. A typical “10-in-1” ration con- 
tains canned pork and sausage meat, 
canned tomatoes, canned non-melting 
butter, canned evaporated milk, canned 
jam,—two small can openers—pineapple 
rice pudding, soluble coffee, sugar and 
salt, the Logan chocolate bar (or Ration 
D) together with sufficient abbreviated 
“K” ration units for one complete meal 
for each man. The package also con- 
tains- cigarettes, halazone tablets for 
purifying water, matches, soap, paper 
towels and toilet tissues. 


CANNED FRUIT JUICES in air and under 
sea! Canned orange and grapefruit 
juice is supplied to bombing crews and 
submarine crews operating from bases in 
England. In addition to refreshing the 
crews, canned juices supply Vitamin C 
which has been found to aid in with- 
standing high altitudes and extreme 
depths. 


A “MILK ARMY”: Canned evaporated 
milk and canned dried milk have enabled 
the United States to have the first “milk 
army” since George Washington’s troops 
fought in the Revolutionary War. At 
that time, every soldier was issued a 
quart of fresh milk a day. As years 
passed and wars were fought in foreign 
lands, the milk ration became imprac- 
tical and was removed from army menus. 

Now, in World War II, with the per- 
fected canning of evaporated and dried 
milk, the rations of U. S. fighting forces 
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at home and abroad include milk solids 
equal to one pint of fluid milk a day. 


A SOLDIER’S SALUTE—Quote from a 
letter written by Sergeant Florindo La 
Manna somewhere in North Africa: “I 
had an interesting incident happen to 
me. I was talking to a German prisoner, 
and he told me that the Americans have 
a great advantage over them because we 
went in for canning to such a great ex- 
tent that our reserve puts us way ahead. 
They don’t go in for canning as we do. 
He is a Major and very intelligent. He 
said himself that on account of our can- 
ning we have better food rations than 
they do. I have also talked to Italian 
prisoners and English soldiers, and.we 
are tops in the food and canning line.” 


CANS THAT HEAL 


BLOOD PLASMA: Cans carry the drugs, 
ointments, dressing and antiseptics that 
make up the Army and Navy first aid 
kits that save lives and give comfort to 
the wounded on the war fronts. 

Outstanding, perhaps, among the “cans 
that heal” are the cans which once con- 
tained tennis balls but which now carry 
blood plasma to all battle areas. The 
original transfusion kits contained only 
300 ecc’s of blood plasma. Critically 
wounded soldiers often needed as mucl. 
as 600 cc’s, resulting in a dangerous 
delay while a second kit was being rigged 
up. The former tennis ball can was 
found to be the proper size. Now, two 
“tennis ball cans’”—one containing blood 
plasma and the other distilled water— 
are standard medical equipment. 


According to a government leaflet 
stressing the importance of cans in the 
war effort: 


“Tin is used for these medicines, be- 
cause tin is the most perfect protective 
covering. No other metal or substitute 
will serve as well. Tin containers of 
many kinds are indispensable to every 
Army and Navy Medical Corps doctor, 
every ambulance company, and every 
field and base hospital.” 


BUYS SOY BEAN PLANT 


Washington Cooperative Egg and 
Poultry Association of Seattle, recently 
purchased the plant of the Mankato 
(Minn.) Soy Bean Products Company. 


MEMBER NCA STAFF DIES 


Emory G. Shanks, 40, of National 
Canners Association’s Division of Statis- 
tics, died of a heart attack on January 4 
following two weeks’ illness with the flu. 
Mr. Shanks went with the Association 
in June 1943 from the Riggs National 
Bank, where he had been employed for 
18 years. In his work with the Associa- 
tion he was engaged in the collection 
and preparation of canned food pack 
statistics. He is survived by his widow 
and mother. 
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FRANK A. DIXON PASSES. 


Frank A. Dixon, director of experi- 
mental horticulture for the Canners 
League of California since 1922, and for 
sixty years associated with the canning 
industry of that State passed away at 
his home at San Jose on Christmas Eve. 

The sixth child of a family of seven, 
he was born on October 27, 1866, at 
Santa Clara, Calif., his parents having 
crossed the plains by ox team in 1849. 
His father, a miller by trade, did not 
stop at the mines but located in a rich 
wheat-growing country, erecting the first 
flour mill at Santa Clara in the 1850s. 

At the age of 13, Frank Dixon went 
to work during the school vacation, with 
the San Jose Fruit Packing Company, 
his first job being that of cracking apri- 
cot pits added to canned apricots for 
flavor. He worked for succeeding can- 
ning seasons with this concern and be- 
came plant superintendent in 1891. 

The San Jose Fruit Packing Company 
became a unit of the California Fruit 
Canners. Association in 1899 and Mr. 
Dixon was transferred to the main office 
at San Francisco. He remained with 
this organization until 1907, when he be- 
came associated with the Hunt Brothers 
Packing Company. He retired from this 
concern in 1921, after having occupied 
the position of general superintendent 
for 18 years. 

Joining the Canners League of Cali- 
fornia in 1922 he gave his attention 
chiefly to the development of better vari- 
eties of canning fruits and vegetables, 
many of which are very promising. He 
took the lead in inaugurating the annual 
cutting bees for canned fruits and vege- 
tables and these have become models of 
their kind. 

His wide knowledge, fine character and 
kindliness endeared him to a wide circle 
of friends who will miss his counsel and 
companionship. 


PECTIN FROM CITRUS WASTE 


Crude citrus pectin can now be made 
from grapefruit cannery waste at low 
processing cost, the USDA reports, by 
leaching properly treated grapefruit peel 
with water and then drying and grinding 
the leached peel. 

Grapefruit cannery residue contains 
from 2% to 4 per cent of pectin. During 
the 1942-43 season Florida canneries 
processed more than 17% million boxes 
of grapefruit yielding more than 322,000 
tons of peel and pulp. Less than 60 per 
cent of this waste was used commer- 
cially, the balance being hauled and 


dumped on pastures, groves, and waste- _ 


land. This is the source of the raw ma- 
terial that can now be used for making 
either crude or pure pectin. 

The manufacture of pure powdered 
pectin requires elaborate and specialized 
equipment. But the refined pomace which 
may be used by jam and jelly makers 
as a source of pectin may be made in 
equipment most of which is already 
available. 
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CORK SUBSTITUTES FROM FARM 
WASTES 


The development of a new type of 
cork substitute, the equal of cork discs 
used in bottling food and beverage prod- 
ucts has been announced by the USDA. 
It is made of pith and fibers from farm 
wastes, together with animal or vege- 
table glues and sugars, apple honey or 
glycerine. Scientists at the Department’s 
Northern Regional Research Laboratory 
at Peoria, Illinois, where the research is 
under way in cooperation with the food 
and beverage bottling industries, at- 


tribute their success to a belief that if a 
product could be made mechanically 
similar to cork in structure, it would 
behave like cork in its resistance to com- 
pression. That proved to be the case. 
Pith particles alone often suggested for 
this purpose are not suitable because the 
air cells are much larger than those in 
cork, and the membranes much thinner. 
But by cutting pith into fine particles 
and incorporating these in a liquid com- 
position that would set and harden to an 
elastic body, a product has been produced 
that closely duplicates physical structure 
of cork. The new product has been 
given the name “NORESEAL.” 


A COMPLETE 
WAREHOUSE SERVICE 
We 
Specialize in 
Canned 
Foods 


Warehousing 


house or in 1 of our 5 metro- 
politan warehouses makes for 
orderly marketing, convenient. 


handling and economical storage. 


Our 


ability to 
make loans 
and to supple- 
ment bank loans 
against your inven- 
tory of canned foods 


stored in your own ware- 
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PEA GRADERS 
PEA CLEANERS 
SAMPLE GRADERS 
CLEAN-UP HULLERS 
' TOMATO WASHERS & SCALDERS 
CORN CLEANERS 
CORN TRIMMERS 
SPINACH WASHERS 
ASPARAGUS PACKER 


All of our usual construction. Let us have your 
inquiries for these and any special machines. 


THE SINCLAIR-SCOTT CO. 


**The Original Grader House’’ 
BALTIMORE,* MARYLAND 


35 Years of 


Specialized Service 


in the 


Prevention of Fires 


and 


Maintenance of Low 


Insurance Costs 
for the FOOD INDUSTRY 


Lansing B. Warner, Incorporated 
Chicago, Illinois 


bigger crops 
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UNTREATED SEEDS SPERGON TREATED 


The ability of this fungicide to prevent seed decay, 

stimulate growth, and provide healthy plants that give 

greater yields has been proven by many growers and un- 

biased experiment stations. Spergon is long lasting, com- 

patible with inoculants, safe to use and sure in results. 
THE PROVEN SEED PROTECTANT 


For complete information and distributors’ names urite 


UNITED STATES RUBBER COMPANY (iq 
Naugatuck Chemical Division 3 


1230 Sixth Avenue + Rockefeller Center » New York 20, N. Y. 


WHEN SEEDS ARE TREATED WITH 


Reg. U.S. Pat. Off. 


CHANGE OF SALT. 
MAY HELP YOUR SALES! 


e@ Are you using the right _ing the individual require- 
grade and grain of salt? ments of salt users help 
...theright amount? Does supply the right answer. 
it meet your requirements Absolutely no obligation, 
100%? If you’re not sure, of course. Simply write 
why not let ourmore than the Director, Technical 
50 years’ experience fulfill- Service Dept. Y-2. 


DIAMOND CRYSTAL SALT CO., INC., St. Clair, Mich. 


All the latest data 
FORMULAE — COOKING TIMES 


COOKING TEMPERATURES 
are included in the 6th edition of 


“A Complete Course in Canning” 


The Canning Trade 
20 S Gay Street 
Baltimore, Md. 


Price $10.90 
order your copy now. 
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WEEKLY REVIEW 


Canners Can Laugh At the Pressure 
Groups—The Stage Props—Keep Your Eye 
on Consumer Demand—It Will Go On For 
Years Until the Huge Savings Have Been 
Spent—Growers Prices? Some Are 
Not Waiting. 


PRESSURE GROUPS — Sometime 
ago we warned you that if there 
was any break in the canned foods 
market prices, or loss of interest, 
it would be made or manufactured 
by the buyers for their own in- 
terests; a perfectly normal trading 
practice but one which you will do 
well to understand if you do not 
wish to suffer a loss in prices. The 
game seems to be on, so watch your 
step, if you have any spot goods to 
sell, and by the same token, watch 
out for a run around the end on 
futures, the 1944 packs. The buy- 
ers and distributors are getting 
plenty of service through journals, 
and from market operatives, etc., 
and this is for you, the canners 
and other food producers. 


It would be a miracle if dis- 
tributors were not fairly well sup- 
plied with processed foods at this 
time, the middle of January. Nor- 
mally, and away from the war, this 
is the exact time when futures have 
been delivered ; so from their point 
of view the supply should be at its 
top, right now. So when you are 
told that their inventories show 
them fairly well supplied, and that 
they are not in the market just 
now, don’t be surprised. But when 
they run in the warning (?) that 
the supply of Victory producers 
from the Victory Gardens, is not 
only taking away the normal con- 
sumer demand, but that that total 
about equals the commercial out- 
put of canned foods—don’t believe 
them. Every season in the years 
past there has been a considerable 
supply of these “home-canned” 


products, some years greater than 
others, and greater than ever this 
past year. And a lot of them use 
the products on their own tables 
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instead of buying commercial can- 
ned foods; but that never made a 
dent in the market. Because such 
supplies are pretty generally used 
up by the early months of the year, 
leaving all the rest of the year— 
about 8 months—to be supplied by 
the canners. That was under 
normal demand, but now you face 
the greatest flood of demand, 
backed with the greatest amount 
of ready money in history, and if 
you wish proof of the effect of this, 
look at the commercial canners, 
everywhere, and note that they 
have been cleaned out of their 1943 
packs down to the last case. If 
the goods had backed up on the 
floors of the distributors we would 
have heard of it long ago. Now 
the operators of this market drive 
have to resort to: the huge amounts 
released by the armed forces; the 
fearful danger that the war may 
end suddenly, and huge quantities 
of supplies be thrown upon the 
market, even some canners joining 
in, in this idiotic cry; and the 
people are hoarding canned foods 
against the long winter months 
(contradicted, however, in the as- 
sertion that the points are prevent- 
ing the people from buying as they 
might like). 

If you want to prove how 
“staple” this house of paper is, just 
offer a fair block of good quality 
canned foods, at full ceiling prices, 
and watch them grab for it. 

There is much more of this, but 
we have some other info. for you. 


crops—It is just possible that 
growers’ prices will be announced 
by the Government by Monday— 
the date of this issue. That will be 
the green light for contracting, 
even if you are not told what prices 
you will get for the finished goods, 
until later. In all the years of your 
experience did you ever have that 
definite answer in hand when you 
were contracting for acreage? 
Nope, the Government did not set 
a ceiling on such prices, but neither 


did the buyers set a floor and the 
buyers were in the saddle! 

Other interests do not seem to 
be waiting. “Acreage and Indi- 
cated Production of Winter Vege- 
tables for 1944, reported at record 
high levels,” says a summary from 
the USDA under date of January 
10th. Maybe you’ve seen it. 


But we need not go outside of 
our own industry. Here’s a BAE 
of USDA report on Spinach for 
Processing, under date of January 
8th. We give it almost in full, the 
omission being in the number of 
years covered, so that we can get 
the report into a smaller space. 


As time goes on we expect to see 
more and more growers declaring 
their determination to produce 
foods for our fighting boys as they 
never produced before. The whole 
country is stirred up on this, and 
well it might be, despite the wail- 
ings of some—call them whatever 
enters your mind; you can’t be too 
harsh. Not everyone is out after 
the high-dollar and refusing to 
Lo ball unless it is guaranteed to 

im. 


Here is the report: 


SPINACH FOR PROCESSING 
INTENDED ACREAGE 


1944, with Comparisons 


According to reports received by 
the U. S. Department of Agricul- 
ture from spinach canners in Cali- 
fornia and Texas, the acreage of 
spinach to be harvested for can- 
ning in these two States in 1944 
will total 20,190 acres. This is an 
increase of about 54 per cent over 
the 1948 acreage. 


On the basis of late December 
and early January reports from 
California, it appears that the 
acreage to be harvested for pro- 
cessing will be increased above 
1943 by 55 per cent. This prospec- 
tive acreage is the largest since 
1929, when 15,790 acres were har- 
vested. The increase in Texas is 
50 per, cent above 1943. Similar 
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data are not available at this time 
for Arkansas, Oklahoma, Mary- 
land, and Virginia. 


Intended in 
1944 
PLANTED ACREAGE As % 
STATE 1941 1942 1943 1944 of 1943 
Acres Pet. 


California 7,440 15,040 9,130 14,190 1.55 
Texas........ 4,500 5,500 4,000 6,000 1.50 
Total..... 11,940 20,540 13,130 20,190 1.54 


NEW YORK MARKET 


Buyers Seem to Have Sufficient Stocks, At 

Least for the Present—How This Affects 

the Market—Buying Interest Quieter—No 

Offerings From Canners—Fruit Carry-overs 

Cleaned Up—Interest in Grapefruit Juice— 
Looking for Fish. 


By “New York Stater” 


New York, Jan. 13, 1944. 


THE SITUATION—Reassuring re- 
ports on the overall food supply 
situation, continued Government 
releases from canned foods stock- 
piles, and the improved inventory 
position of many distributors have 
combined to make for continued 
quiet trading in canned foods mar- 
kets this week. Certain short items, 
particularly in the canned fruit 
and canned fish divisions, are and 
will continue to be in demand. 
Buying interest in canned vege- 
tables, however, has lagged notice- 
ably, and there is no longer much 
pressure on brokers to get their 
principals to “let loose” on carry- 
over stocks believed to be held. A 
sudden spurt in retail demand, of 
course, could change this situation 
overnight, but at the moment buy- 
ers are enjoying the unique breath- 
ing spell which the lifting of pres- 
sure has brought to them. 


THE OUTLOOK — With year-end 
inventories generally more satis- 
factory than had appeared possible 
just a few short months back, dis- 
tributors are giving great care to 
the development of inventory poli- 
cies for the current year. While 
Washington is most emphatic in 
cautioning the nation against over- 
confidence on the war outlook, the 
food trade nevertheless has very 
definite ideas on the subject, and 
is most desirous of having inven- 
tories well in hand when the mar- 
kets enter the transitional era 
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which leads to post-war marketing 
adjustments. Hence, while the 
trade remains interested in futures 
for private label requirements, 
many jobbers have modified their 
immediate buying plans on canned 
foods. 


TOMATOES — Highlighting this 
market during the week was an in- 
crease in offerings of new pack out 
of the South, at ceiling levels. De- 
mand was not along broad lines, 
however, the recent drop in point 
values for the canned product thus 
far having failed to stimulate de- 
mand to the extent anticipated. 


- Packers in the Tri-States are not 


offering tomatoes, and the market 
appears genuinely sold up. The 
same condition prevails generally 
in the Midwest. Distributors cur- 
rently are looking for canned to- 
mato juice and catsup, and there is 
some activity in these lines, with 
small lots being turned. 


SPINACH—Demand for spinach 
has eased off, and with canning 
now under way in the Ozarks, new 
pack will be available in a fair way 
late in the coming month. Mean- 
while, there is little buying interest 
evident on spot, with the trade 
apparently covered on immediate 
needs. 


PEAS—The market is at a virtual 
standstill, with little available in 
the way of offerings. Reports in 
jobbing circles are to the effect 
that current point values are too 
high to permit of a free movement 
of peas at retail. 


CORN—Jobbers have picked up 
an occasional small lot of fancy 
corn, but the open market is barren 
of offerings. Both chains and 
wholesalers are reported covered 
on immediate needs, and there is 
an absence of buying pressure at 
the moment. 


BEANS—The situation on green 
and wax beans has shown no 
change during the week. New 
pack out of the South is not meet- 
ing with any too enthusiastic a re- 
ception at the moment, but canners 
are still firm at ceilings on these 
goods. 


CALIFORNIA FRUITS—Small lots 
of cling peaches have made their 
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appearance from first hands in 
California, representing carryover 
cleanups, and there has been a fair 
demand for this fruit. Fruit cock- 
tail has also been offered in a 
limited way by canners to their 
established trade, and has likewise 
been accorded a welcome. Fruit 
juices are meeting with a good call 
in the local market, and distribu- 
tors would also be interested in 
additional supplies of pears, pine- 
apple, cherries, and _ fruits-for- 
salad, all of which are in short 
supply and closely held, insofar as 
resales are concerned. Buyers are 
looking over conditions in the 
Northwest, and more interest has 
developed recently in canned fresh 
prunes from this area. 


CITRUS—The subsidy situation 
on canned grapefruit juice is shar- 
ing interest with pack plans on 
orange juice and blended orange 
and grapefruit juices. Resumption 
of packing on these latter two 
lines, under modification of M-81, 
has been welcomed by the dis- 
tributing trade as affording them 
a broader marketing position on 
fruit juices. Jobbing demand for 
new pack grapefruit juice con- 
tinues active, and with the subsidy 
situation adjusting itself, a heavier 
pack and movement is looked for 
over the remainder of the canning 
season. 


APPLE SAUCE—Jobbers are get- 
ting an improved call for apple 
sauce from retail outlets, and con- 
sequently there is more buying in- 
terest shown in this line. While 
most canners are cleaned out on 
1943 pack, buyers are looking the 
market over carefully to bring to 
light small unsold holdings. 


SHRIMP—Reports from the Gulf 
this week indicate a virtual shut- 
down in shrimp canning opera- 
tions, due to a greatly restricted 
catch. Raw shippers and freezer: 
are outbidding canners for the 
limited supplies available, and the 
latter are hence unable to operat: 
while this condition prevails. The 
pack for the current season is run 
ning substantially behind last year. 


SALMON—Distributors are wait- 
ing data on final allotments fron: 
the past season’s pack, and re- 
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sumption of shipments is looked 
for shortly. The demand for sal- 
mon on spot is fairly broad, and 
the resale market is barren of 
offerings, jobbers preferring to 
hold on to their stocks to meet ex- 
panding demand during the Lenten 
season. 


OTHER FISH—There is a good 
demand currently for both pil- 
chards and herring. Sardine de- 
mand is centering on the- Coast, 
with Maine packers sold out, inso- 
far as the civilian trade is con- 
cerned. Tuna continues quite short, 
and is in good demand. 


CALIFORNIA MARKET 


Statistics of the Crops—Farmers’ Income a 
Record—Losses from Labor Shortage Not 
Heavy — Shipping Remaining Holdings— 
Winter Spinach Canning About Over— 
Growers Asking About Tomato Acre- 
age—Interest in Fruits High, Outlook for 
*44 Market Bright—West Coast Notes. 


By “Berkeley” 


San Francisco, Jan. 13, 1944. 


STATISTICS—The California Crop 
and Livestock Reporting Service 
estimates that the production of 
major fruit and nut crops in this 
State in 1943 totaled 6,623,800 
tons, or slightly more than 3 per 
cent above similar production in 
1942 and about 6 per cent above 
the five-year average. These crops 
were harvested from about 1,476,- 
250 acres which was less than one 
per cent greater than the bearing 
acreage in 1942. This production 
brought to California farmers an 
aggregate of about $530,086,000, 
or the greatest return for this 
group of crops ever recorded, with 
all crops selling at higher than 
usual prices. War conditions affect- 
ed growing, harvesting and pro- 
sessing operations, but losses from 
cack of labor were not heavy. 


Of all crops, apricots alone were 
conspicuously below the usual pro- 
duction average, while new produc- 
tion records were set by grapes 
and pears. The marketing season 
for many crops was accompanied 
by considerable confusion, as new 
regulations, restrictions and price 
ceilings became effective. Some of 
these did not get into operation 
until after harvest had begun. The 
entire crop of apples, amounting 
to 8,820,000 bushels was harvested 
and marketed at an average price 
of $1.75 a bushel. The apricot 
crop amounted to but 82,000 tons, 
but realized $113.70 a ton. A total 
of 16,000 tons of cherries were 
harvested and an average of $270 
a ton was realized. Olives reached 
a total of 53,000 tons and the aver- 


‘age price amounted to $164 a ton. 


A total of 348,000 tons of cling- 
stone peaches was harvested and 
sold at $64.90 a ton, with the 248,- 
000 ton crop of freestones netting 
$84.80 a ton to growers. The 
Bartlett pear crop zoomed to 266,- 
000 tons, with growers receiving 
an average of $77 a ton. About 
30,000 tons of other varieties of 
pears were harvested, with these 
averaging $84.70 a ton to growers. 
The production of plums, the 
heaviest in years, amounted to 
76,000 tons, with $146.70 per ton 
the average price. 


SHIPPING—Shipments of canned 
foods are going forward on a large 


scale and the strain on warehouse 


space has been eased. The sales 
departments of canneries now have 
comparatively little to do, as far 
as new business is concerned, but 
a lot of tabulating of figures is 
being done and allotments for the 
new season are being worked out. 


GLASS PRICES—Several large can- 
ners have come out of late with 
prices on their glassed packs of 
fruits and vegetables, but there are 
some not quite ready with lists. It 


is pointed out that the formulas 
issued for figuring ceilings on the 
glassed pack are not as easy to 
apply as might be expected. In 
some instances prices are arrived 
at by three methods—adding 20 
cents a dozen over prices on tin of 
the same size, variations of this 
procedure, and by taking the prices 
of another canner. 


SPINACH—The packing of winter 
spinach is about over with some 
operators, although there is some 
acreage just ready for cutting. 
Planting is under way for the 
spring pack and about the same 
acreage as a year ago is being con- 
tracted for by most canners. The 
general feeling seems to be that the 
Government will not care to pur- 
chase more than last year. 


TOMATO ACREAGE—Growers are 
commencing to inquire about the 
tomato acreage that they may be 
called upon to supply in 1944, but 
canners have no definite answers. 
Early indications are that the Cali- 
fornia acreage will not be as large 
as last year, when this State 
supplied distributing centers not 
usually served by it. Canners are 
still receiving inquiries from buy- 
ers for tomatoes, but these are 
much less insistent than a few 
weeks ago, indicating that most 
jobbers are fairly well covered. 


FRUITS — Interest in fruits is 
much more active than it is in vege- 
tables and canners receive numer- 
ous orders to ship anything they 
may have unsold, regardless of 
variety. The opinion is general 
that there will be a ready market 
for all the fruit that can be pro- 
cessed this year. It is quite evi- 
dent that the packs of such items 
as peaches and. pears cannot be 
greatly increased, as good crops 
were harvested last year. But it 
is hoped that apricots will be in 
heavy supply, following last year’s 


THE BOOK YOU NEED !! 
“A Complete Course in Canning.” 


New 6th Edition 


Published by THE CANNING TRADE. 
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FOR CANNING OR 
FANCIEST WHOLE-KERNEL CORN 


CORN CANNING 


FREEZING 


EQUIPMENT 


Uniwenw Comoeanyw Westminster. Md. 


HUSKERS CUTTERS—TRIMMERS— CLEANERS 
SILKERS—WASHERS and GRINDERS 
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near failure. Doubtless, the Gov- 
ernment will insist that a large 
part of the pack be dried, but can- 
ners are looking forward to pro- 
cessing a good share of the crop. 


SALMON—Shipments of canned 
salmon have been speeded up dur- 
ing the past month, with a large 
part of this going to the civilian 
trade. This heavy movement is ex- 
pected to continue until the pack 
is largely out of first hands. The 
trade generally is looking forward 
to another season of cooperative 
canning effort, with cannery facili- 
ties, boats and labor pooled to se- 
cure a maximum pack with the 
smallest use of labor and materials. 


WEST COAST NOTES 


LABOR delegates representing more 
than one million AFL and CIO workers 
in Northern California gathered re- 
cently at the Furniture Mart, San Fran- 
cisco, to consider who should be called 
upon to pay for price control. Resolu- 
tions were adopted calling upon Congress 
to appropriate a billion and a _ half 
dollars to further the OPA subsidy pro- 
gram, favoring grade labels: for all con- 
sumer goods, and asking city govern- 
ments to pass ordinances making it 
unlawful to break OPA regulations. 


PLANT SALE—Announcement has been 
made of the sale of the Hunt Bros. Pack- 
ing Company’s plant at Suisun, Calif., 
to Mrs. M. J. Hemmerling, of Oakland, 
for $105,000. The plant buildings and 
warehouses are to be used for storage 
purposes connected with the war effort, 
it is understood, with the cottages to be 
occupied by war workers. 


PARTNERSHIP—A formal statement has 
been filed by Abram L. Hoffman, Phelps 
Hollywood and Wm. R. Ernst to the 
effect that they are operating the Sea 
Pride Packing Company, Monterey, 
Calif., on a partnership basis. 


ADVERTISING—The Hunt Brothers Pack- 
ing Company, Hayward, Calif., packers 
of more than fifty varieties of fruits 
and vegetables in tin and glass, has 
arranged to conduct a consumer adver- 
tising campaign and has appointed Gar- 
field & Gould, of San Francisco, to 
handle the work. 


IN SERVICE—Ray Theobald, formerly 
associated with his father in the Theo- 
bald Brokerage Co., San _ Francisco, 
Calif., is in the armed services and is 
now stationed in Washington with the 
Coast Guard. 


A. L. HOFFMAN, PHELPS HOLLYWOOD AND 
W. R. ERNST have filed a statement to the 
effect that they are in the fish canning 
business as the Sea Pride Packing Com- 
pany, with offices at 206 Sansome St., 
San Francisco, Calif. 
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GIACINTO MASELLI, head of the olive oil 
manufacturing firm of G. Maselli & Sons, 
Fresno, Calif., passed away recently. 


RUBY CHAPMAN has purchased the can- 
nery operated by Frank A. and Clara 
Kimball at 1254 Alta St., Redlands, 
Calif. 


AUBIN R. BARTHOLD, vice-president of 
the Alaska Packers Association in charge 
of the Seattle office, was a visitor at San 
Francisco during the Christmas holiday. 
Formerly, the Alaskan pack of salmon 
was brought to San Francisco for distri- 
bution, but this year, owing to war con- 
ditions, this work was carried out on 
Puget Sound. 


STATES MARKET 


Oyster Dredging Again Allowed—But Few 
Shrimp Canned—Oyster Canning Starts 
Slowly. 


By “Bayou” 
Mobile, Ala., Jan. 13, 1944. 


OYSTER DREDGING AGAIN ALLOWED 
IN ALABAMA—This is another case 
where State legislation has been 
sidetracked for war efforts to win 
the war as quickly as possible. 


Ben C. Morgan, director of the 
State Department of Conservation, 
announced on January 8, through 
W. H. Bancroft, chief enforcement 
officer in Mobile, that new oyster 
dredging regulations will go into 
effect in Mobile Bay waters on 
January 17. This will be the first 
time in five years the oyster beds 
have been opened to actual dredg- 
ing, Morgan said, following a per- 
sonal survey of the waters. He 
said his action in permitting dredg- 
ing for a limited time was taken in 
view of a shortage of meats and 
scarcity of some seafood products. 


Under the new regulations, the 
taking of oysters must be by tongs 
only except in Mobile Bay north 
from a point on the western shore 
line known as the old factory site 
at Alabama Port, then in a direc- 
tion to Beacon 16 in Mobile Bay 


channel, then to the Point Clear‘ 


Beacon, from Point Clear Beacon 
to a point on the eastern shore 
known as the Grand Hotel yacht 
basin. Oyster dredging will be 
permitted in this area. 


Dredging will not be permitted 
before sunup or afer sundown, 
then only on Monday, Tuesday, 
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Wednesday, Thursday and Friday 
of each week. 

Department agents will stop the 
practice of dredging whenever 
they deem it necessary. 


Not more than two boats belong- 
ing to, in employment of, or under 
supervision and control of any one 
company or individual will be per- 
mitted to dredge in the defined 
area at one time without a written 
permit. 


PRODUCTION AND CANNING—The 
production of shrimp increased in 
this section last week over the 
previous one, but this is not say- 
ing much, because practically no 
shrimp were produced the previous 
week and it did not take much to 
make it better. 


The production of oysters 
showed a decrease in Louisiana 
and Biloxi, but an increase in 
Alabama. 


The canneries operating under 
the Seafood Inspection Service of 
the U. S. Food Administration re- 
port that for the week ending De- 
cember 25, 1943, there were 2,723 
cases of shrimp canned _ that 
brought up the pack for the season 
to 378,159 cases; whereas for the 
same period last year these same 
canneries packed 518,305 cases. 


The monthly summary of the 
U. S. Fish and Wildlife Service 


-shows that there were more shrimp 


produced in the Gulf this season 
from July 1 to October 31, 1943, 
than were produced during the 
same period last year and the year 
previous. The figures are as fol- 
lows: 195,148 barrels landed in 
1943; 181,362 landed in 1942, and 
177,208 barrels landed in 1941, yet 
there were less shrimp canned this 
year during the same period than 
were canned the two _ previous 
years and the figures are as fol- 
lows: 318,149 cases canned from 
July 1, to October 30, 1943 ; 360,766 
cases during the same period in 
1942 and 369,135 cases during the 
same period in 1941. 


The canning of oysters has not 
gotten under way so far this sea- 
son and the reports that we have 
had show that Alabama is the only 
State that has canned oysters up 
to now. 
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STARTING JANUARY I8TH 
IT’S UP TO YOU! 


TARTING January 18th, it’s up to you to lead the 
men and women working in your plant to do them- 
selves proud by helping to put over the 4th War Loan. 
Your Government picks you for this job because you 
are better fitted than anyone else to know what your 
employees can and should do—and you're their natural 
leader. This time, your Government asks your plant to 
meet a definite quota—and to break it, plenty! 
If your plant quota has not yet been set, get in touch now 
with your State Chairman of the War Finance Committee. 
To meet your plant quota, will mean that you will have 
to hold your present Pay-Roll Deduction Plan payments 
at their peak figure—and then get at least an average of one 
EXTRA $100 bond from every worker! 
That’s where your leadership comes in—and the lead- 


ership of every one of your associates, from plant super- 
intendent to foreman! It’s your job to see that your fellow 
workers are sold the finest investment in the world. To 
see that they buy their share of tomorrow—of Victory! 

That won’t prove difficult, if you organize for it. Set 
up your own campaign right now—and don’t aim for any- 
thing less than a 100% record in those extra $100 bonds! 

And here’s one last thought. Forget you ever heard of 
“10%” as a measure.of a reasonable investment in War 
Bonds under the Pay-Roll Deduction Plan. Today, thou- 
sands of families that formerly depended upon a single 


wage earner now enjoy the earnings of several. In such - 


cases, 10% or 15% represents but a paltry fraction of an 
investment which should reach 25%, 50%, or more! 
Now then—Up and At Them! . 


Keep Backing the Attack!—- WITH WAR BONDS 
This space contributed to Victory by THE CANNING TRADE 


January 17, 1944 
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WANTED and FOR SALE 


FOR SALE — MACHINERY 


New York’s largest stock of good rebuilt and newly fabricated 
equipment can still supply all your normal needs. Kettles in 
stainless, copper or glass lined. Vacuum Pans, Condensers and 
Stills. Fillers for juices, viscous materials, dry products into 
tubes, jars, cans or other containers. Filters—over 150 filters 
and filter presses in stock. Mixers—dry powder up to 3,000 
pounds, also for paste and similar materials. Labelers—World, 
Ermold, Knapp, Burt, etc., for jars, bottles or cans. Extractors, 
Packaging equipment, Cutters, Dicers, Sifters, Mills, Pulver- 
izers, and factory handling equipment. Detailed descriptions 
and quotations on request. First Machinery Corp., 819-837 East 
9th Street, New York, N. Y. 


FOR SALE—One large Triplex Worthington Water Pump, 
size Plungers 9” x 10”, 8” suction, 6” discharge, in perfect con- 
dition. H. P. Cannon & Son, Inc., Bridgeville, Del. 


FOR SALE—One seven-pocket Ayars Bean and Tomato 
Filler. Excellent condition. Also 10,000 No. 2 used Wooden 
Boxes. Bankert Bros., Hampstead, Md. 


BONDED VIBRATING SCREENS remove solids from 
liquids and canning wastes and are used in almost any type of 
screening operation. Large capacity screen, $495.00. Bonded 
Motor Truck Scales 15 ton, 22’x9’ platform, $440.00. Many 
sizes and capacities in stock. Bonded Scale Co., 11 Bellview, 
Columbus 7, Ohio. 


FOR SALE—One Pressure Retort 42x60, Standard 3 Crate 
3 Tier capacity. Hungerford Packing Co., Hungerford, York 
County, Pa. 


“CONSOLIDATED,” serving American Industry for Over 
25 Years—For Sale: Retorts; Filters; Mixers; Fillers; Ex- 
tractors; Cappers; Crowners; Can and Bottle Labelers; Copper 
Cooking Kettles; Glass-lined Tanks; Pumps; Vacuum Pans, etc. 
Rebuilt and guaranteed. Prompt delivery. We buy and sell 
from a single item to a complete plant. Consolidated Products 
Co., Inc., 18-20 Park Row, New York, N. Y. 


FOR SALE—1 Elgin Semi-automatic Glass Screw Capper. 
One year old. Perfect condition. Pappas Bros. & Gillies Co., 
Egg Harbor City, N. J. 


WANTED — MACHINERY 


CONVERTING TO BOTTLES?—Rebuilt World and Liquid 
semi and full Automatic Labelers, Ermold 6-wide Multiple Au- 
tomatic Labeler; C. C. & S. and Adriance Crowners; U. S. Elgin 
and Ayars Fillers; Several large Bottle Pasteurizers and Wash- 
ers; also large stock other used and rebuilt canners equipment. 
Charles S. Jacobowitz Co., 3080 Main St., Buffalo-14, N. Y. 


FOR SALE—H & K 34-spout Filler; Jumbo 7-head, Model D 
Automatic Crowner; ideal for fruit juices, can be seen in opera- 
tion; available for delivery after first of year; to go at sacrifice 
price. Adv. 4399, The Canning Trade. 


FOR SALE—1 Sinclair Scott Nested Pea Grader with 
Feeder; 1 Glass Type Pea Washer; 1 Double Pea Storage Bin 
with deflector. Adv. 443, The Canning Trade. 


WANTED—Used Canning Machinery. Send us a list of your 
surplus stock, advising makers’ name, age, general condition and 
lowest cash price. Write for our new catalogue. A. K. Robins 
& Company, Inc., Baltimore, Maryland. 


WANTED—We are in immediate need for Stainless Steel, 
Monel, Aluminum or Copper Kettles and Vacuum Pans; Re- 
torts; Filter Presses; Labeling Machines, and Packaging Equip- 
ment. Adv. 43868, The Canning Trade. 


WANTED—To buy, New Idea Double Row Tomato Trans- 
planter, in good condition. Adv. 446, The Canning Trade. 


FOR SALE—1 New Niagara Stainless Steel Filter with 
Mixing Tank. Capacity 800 gallons per hour. Adv. 447, The 
Canning Trade. 


FOR SALE—1 No. 2 Nonadjustable Knapp Labeling Machine; 
1 Continuous Tomato Cooker, length 60 ft, width 55 in., width 
of chain 48 in., height overall 53 in., inside depth 22 in., depth 
of water over chain 9 in., V type cover, Reeves drive. Both in 
excellent condition. Adv. 444, The Canning Trade. 


FOR SALE—2 Model B Medium Chisholm-Ryder Bean 
Snippers, complete with Picking Table; 4 Corn Huskers; 1 
Sprague Corn Cutter; 1 Climax No. 2 Steam Engine; 1 Peerless 
10-valve Syruper; 1 No. 2 Peerless Steam Rotary Exhauster; 
1 Sprague Handpack Filler; 1 Steam Tomato Scalder; 1 Brand 
new No. 2 Townsend Bean Cutter; 1 Huntley Tomato Soaker. 
All machines are in good shape and reasonably priced. Adv. 
445, The Canning Trade. 


FOR SALE—One 60 H.P. Up-Right Boiler and Stack .(high 
pressure steam); Three Retorts 42” x42”; Three 500 Gallon 
Wood Pulp Tanks and Coils; One Heavy Duty Pulper; One 
No. 10 Juice Filler; One Stencil Machine, %4” letters. C & E 
Canners, 120 S. Monroe Ave., Hammonton, N. J. 


FOR SALE—One No. 1 Anderson Barngrover Cooker, large 
size; One No. 2-2% Medium Size Anderson Barngrover Cooker in 
good mechanical shape, used very little; One Boiler, 125 H.P. 
HRT, tested this year for 145 pounds pressure, in good sai 
and ready to go. Leon C. Bulow, Bridgeville, Del. 
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FOR SALE—FACTORIES 


FOR SALE—Factory in Maryland completely equipped for 
canning Peas, Beans, Corn and Tomatoes. Modern machinery 
and buildings in first-class condition. Plenty of water available 
and sufficient acreage obtainable. Adv. 43100, The Canning 
Trade. 


CANNERY FOR SALE—Good location, plenty of fruit and 
plenty of labor; can pack up to 60,000 cases of tomatoes. Reason- 
able. Retiring on account of age and poor health. Full details 
upon request. Adv. 442, The Canning Trade. 


PUBLIC SALE—Factory, January 29, 1944. Corn Cannery 
loeated at Kingsdale, Pennsylvania, along P.R.R. between Fred- 
erick, Md. and York, Pa. Well equipped with Huskers, Cutte:s 
and other necessary machinery. Sale starts 1:30 p.m., when 
condition of sale will be made known by H. L. Sell, 322 E. Green 
St., Littlestown, Pa. 


MISCELLANEOUS 


FOR SALE—1200 empty, once-used, Fir Fruit Barre’s, 
cleaned and ready for use, $2.75 Pittsburgh; also 3000/5-gall:n 
cans pasteurized Apple Juice, about one-third Pectin, brix 8 ‘0 
10, not destarched, 65c; also, want any offerings, any tyve 
containers, Fruits, Berries, Juices, Vegetables, Salt Stoc‘, 
Peppers, also Apple Pomace, Grape Stock or Canned Foocs. 
Tenser & Phipps, Grant Bldg., Pittsburgh, Pa. 
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HELP WANTED 


WANTED—Superintendent. Well established food plant 
affords excellent opportunities for aggressive man with knowl- 
edge of fruit packing. Permanent position, excellent salary. 
State age, draft status, experience in detail first letter. Adv. 
4348, The Canning Trade. 


WANTED—Maintenance Foreman, with detailed experience 
on fruit canning equipment. Eastern food manufacturer offers 
permanent position with wonderful salary opportunities. In 
first letter give age, list of previous employers, draft status. 
Adv. 4349, The Canning Trade. 


WANTED—Food Chemist to take charge of laboratory in 
large Baltimore canning plant. Experience in commercial can- 
ning technique preferred. Must know all Food and Drug Law 
requirements. Permanent position. Give all details concerning 
qualifications, experience, and state salary desired. Adv. 4377, 
The Canning Trade. 


WANTED—Superintendent for new, modern frozen food 
plant on Pacific Coast. Excellent opportunity for aggressive 
man with knowledge of vegetable processing. Permanent posi- 
tion. State age, draft status, experience, previous employers, 
salary expected. Adv. 43101, The Canning Trade. 


SITUATIONS WANTED 


POSITION WANTED—By man experienced in fruit, vege- 
table canning, cold packing and brining. Plant or general 
management. Interested in permanent position only. Age 44. 
Adv. 4390, The Canning Trade. 


Establish a valuable post-war 

connection and get quicker, more 

efficient distribution of your products 

through this growing association of over 

250 top wholesalers and chain grocers. 
SELL DIRECT to us in carload lots or less — one sale, one 
bill, one shipment. We can use all sizes and types of 

_ canned and dried FRUITS, VEGETABLES, FISH. Immediate 
cash and ration points. Give us details. Write, wire or 
telephone your best offer, collect. 


Reference, Marine Midland or any N. Y. Bank. 


ASSOCIATED FOOD FACTORS 


Executive offices, 401 Broadway, New York 13, 


N. Y 


-._TO ELEVATE FooD 


HYDRAULIC ELEVATORS: Berlin Chapman Hydraulic 
Elevators have been used successfully to elevate peas 
hru 1600 feet of tubing without damage, at very low 
cost. Can be used for beans, whole grain corn, etc. 
intire system can be thoroughly sterilized under pres- 
ure of live steam up to 260° F, Motor or belt drive. 
Nrite Berlin Chapman Co., Berlin, Wisconsin. - 


BERLIN CHAPMAN 


A COMPLETE LINE OF CANNING MACHINERY FOR ANY PLANT 
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SMILE AWHILE 


There is a saving grace in a sense of humor 
Contributions Welcomed 


THE VERDICT 

“Prisoner, you are accused of stealing a pig.” 

“Yes, your Honor.” 

“Did you take it?” 

“Yes, your Honor.” 

“You plead guilty to theft?” 

“No, your Honor, I took it for a joke.” 

A thoughtful frown creased the judicial brows. 
did you carry that pig?” 

“Just over to my house—a matter of two miles.” 

“You carried that joke entirely too far.” 


“How far 


HE MAID HER 


Sadie: “You’re just like that guy Noah Webster. He cor- 
rected everybody—claimed they said the wrong word. One day 
Mrs. Webster went back in the garden and found Noah kissing 
the maid. She said: ‘I’m surprised!’ ” 


Gus: “And what did he say?” 
Sadie: “He said, ‘No, dear, you’re astonished—I’m sur- 
prised.’ ” 


THE NEED OF QUIET 

The haughty young damsel was “helpingout” at a canteen, 

and doing her best by lively chatter to make the boys feel that 

they belonged right in her set. 

“And what will you have?” she graciously inquired of a 
morose doughboy sitting alone at a table. 

“A ham sandwich and no conversation,” was the reply. 


BLUSHING BRIDE 
The gob on furlough and his bride came embarrassedly into 
the hotel, and after a whispered huddle, she went up to the clerk 
and asked for a room and bath. They registered, and the clerk 
eyed their lone piece of baggage. 
“Have you only an overnight case?” he inquired. 
“Don’t get fresh,” snapped the bride, “we’re going to stay a 
week.” 


ROOKIED 
The Sergeant strode into the squad room. 
**(#X&(% lazy apes, fall out!” he shouted. 
The soldiers grabbed their hats and swarmed out—all but 
one who continued to lie on his bunk blowing smoke rings. 
“Well,” roared the sarge. 
“Well,” remarked the rookie, “there were a lot of them, 
weren’t there?” 


“All right, you 


SO WILL WE! 


Private (to Sergeant): “Sir, I have something here that will 
make you very popular, will make your life much happier and 
bring you a host of new friends.” 

Tough Sergeant: “Okay, bud, I’ll take two quarts.” 


ALWAYS HARPING 


Two negroes who had not seen each other in five years dis- 
covered each had been married during that time. 
“What kinda woman did you-all get, Mose?” 
“She’s an angel, Rastus, dat’s what she am.” 
“Boy, you sho is lucky. Mine is still livin’.” 


SAYS THE LIFE OF THE PARTY 

Tom: I saw Brown the other day treating his wife the way 

I wouldn’t treat a dog. 
Jack: Great Scott! 
Tom: Kissing her. 


What was he doing? 
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Consult this Reference Book of 
Better Canning Plant Equipment 
for Better Production Ideas 


WHERE TO BUY 


—the Machinery and Supplies you need and the leading houses tha’ 
supply them. Consult the advertisements for details. 


ADHESIVES 
Dewey & Almy Chemical Co., Cambridge, Mass. 


BASKETS (Wood), Picking 
Jersey Package Co., Bridgeton, N. J. 
Riverside Manufacturing Co., Murfreesboro, N. C. 


BOOKS, on canning, formulae, etc. 
The Canning Trade, Baltimore, Md. 


BOXES, Corrugated or Solid Fibre 
Eastern Box Company, Baltimore, Md. 


CAN MAKING MACHINERY 
Cameron Can Machinery Co., Chicago, IIl. 


CANNERY SUPPLIES 

Ayars Machine Co., Salem, N. J. 
Berlin-Chapman Co., Berlin, Wis. 
Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 

A. K. Robins & Co., Inc., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 


CANNING MACHINERY AND EQUIPMENT 
Ayars Machine Co., Salem, N. J. 


* Berlin-Chapman Co., Berlin, Wis. 


Chisholm-Ryder Co., Niagara Falls, N. Y. 

Food Machinery Corp., Hoopestown, III. 

F. H. Langsenkamp Co., Indianapolis, Ind. 
LaPorte Mat and Mfg. Co., LaPorte, Ind. 

Lee Metal Products Co., Inc., Philipsburg, Pa. 
Morral Bros., Morral, Ohio 

A. K. Robins & Co., Baltimore, Md. 
Sinclair-Scott Co., Baltimore, Md. 

United Company, Westminster, Md. 


CANS 
American Can Company, New York City 
Continental Can Co., New York City 
Crown Can Company, Philadelphia, Pa. 


CAN SEALING COMPOUND 
Dewey & Almy Chemical Co., Cambridge, Mass. 


INSURANCE 
Lansing B. Warner, Inc., Chicago, Ill. 
Universal Underwriters, Kansas City, 6, Mo. 


LABELS 
Gamse Lithographing Co., Baltimore, Md. 
Piedmont Label Co., Bedford, Va. 


Simpson & Doeller Co., Baltimore, Md. 
Stecher-Traung Lithograph Corp., Rochester, N. Y. 


PEA HULLERS AND VINERS 
Chisholm-Ryder Co., Niagara Falls, N. Y. 
Frank Hamachek Machine Co., Kewaunee, Wis. 


SALT 
Diamond Crystal Salt Co., Inc., St. Clair, Mich. 
SEED 


Associated Seed Growers, Inc., New Haven, Conn. 

Gallatin Valley Seed Co., Bozeman, Mont. 

The Chas. C. Hart Seed Co., Wethersfield, Conn. 

Northrup, King & Co., Minneapolis, Minn. 

Rogers Bros. Seed Co., Chicago, II. 
Francis C. Stokes Limited, Vincentown, N. J. 

Washburn-Wilson Seed Co., Moscow, Idaho 

F. H. Woodruff & Sons, Inc., Milford, Conn. 


SEED TREATMENT 
United States Rubber Company, New York City 


SUGAR 
Corn Products Sales Co., New York City 


FIELD WAREHOUSING AND FINANCING 
Douglas-Guardian Warehouse Corp., Chicago, III. 
Terminal Warehouse Co., Baltimore, Md. 
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PEA ADJUSTMENT- 


AYARS Latest 10 Station +2 oa, 


New Perfection 


PEA, BEAN & 
CORN FILLER 


Has TWO seperate Briners over funnels, dis- 
pensing HALF of the brine BEFORE the 
peas and the BALANCE on top of the peas, 


REVOLVING HOPPER 


Having TEN Pockets, the brine has ample 
time to soak in the peas before leaving the 
‘ FOR FILLING: 
unnels, This materially increases speed. PEAS, BAKED BEANS 
LIMA BEANS, 
RED KIDNEY BEANS, 
WHOLE GRAIN CORN, 
HOMINY, 
DICED BEETS, 
DICED CARROTS, Ete. 


New Design for High Speed. 


Large Revolving Hopper. 


We also make a 5 pocket Pea and Bean Filler. 


The Robins Continuous Blanch- 
er is recommended as being the 
most practical one on the market. 
There is absolutely no waste 
during the travel of the spinach 
from the time it enters the ma- 
chine until it is discharged. Of 
all steel welded construction and 
built to last for many years. 


Robins Continuous Spinach Blancher 


In the Robins Rotary Spinach 
Spray Washer the product is sub- 
jected to continuous sprays of 
water fed through two 1% inch 
water feed pipes with staggered 
holes in order that the spinach, 
while being carried through the 
washer cylinder, is continuously 
sprayed, Sturdily built for long, 
continuous use, 


Robins Spinach Spray Washer 


A. K.ROBINS & CO., Inc. 


Baltimore 2 Established 1855 Maryland 


Write for copy of our Complete Catalog No. 700 
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OUR grower profits sooner... 

e receives the benefits of superior 
varieties of peas and beans in a much 
shorter time because of Rogers 
scientific program in the green- 
house—a program which permits a 
second crop every year... and 
halves the time required for many 
breeding operations. 

Cross pollination ... propagation 
of single plant selections... disease 
inoculations into plants and soil to 
prove resistance and other jobs may 
be done especially well in the green- 
house ... where soil, moisture and 
temperature can be controlled to a 
nicety ... and where trained plant 
breeders can work conveniently and 
efficiently. 

The extensive Rogers Greenhouse 
program is a further reason why 
“Blood Tells.” 


ROGERS BROS. SEED COMPANY 
308 W. Washington Street, Chicago 6, Illinois 
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